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Ts ahi Capon and W_ him, To 

by himCaes in fair water; with. a 
Fit coiall Oar-meal,. then take mutton | 
| broth, *and Half a: pint of White-V ine, a 
bundle of heats, whole: Macs, ſeaſon ic] 
with Verjuyce,put;martow,dates, ſeaſon] 
1c with fugar,: then rake preſerved: limons 
"Fand cue them like lard, and with a lacding 
 piirlard ic in, then put.the capon in a deep: 
i diſh; thicken your. broth with Almonds, 
and pour it on 1 the —_— ” 


; > hy ic and chow Gita vinegar, 
« Lad ie lyd every: yan ſeaſon itY- 
wyh pepper;giogery and nocinegs, fucicY [pi 
Wt into Þ# oo ſweet i 
Fe butter, and lerichake, wheaitis | 
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by WR a quarter of # Four 
conf Nutmegor a lictle beaten Mace (which. 


the vent hole. , 
To make Fi Par-baken #& Jed ads 


one Butter or Lard. 


Ake a vine of cream, id. Fo new w_ 
eps, bzat thy very well cogether,pur 
Fof Sugar, andone/ 


you pleaſe)/and fo much flour: as will 
chicken almoſt as much as ordinarilyPan- 
cake batret ;your pat muſt be heated zea- 
 ſonably hot and wiped with a clean'cloth, 
this Jone put'in your- Batter as thick of | 
thinas you pleaſe. , 


"Is dreſs a Pig the F rench, manner. Foe 
Ake it andTpitat, & layi it dowts FI the. 
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| then take it Ol 6 oy { when ei cold "hop i 


fire,” and when your Pig” is thiough:; "0 
| wit, Skin her,and carhetioff che'Syic ; as'|. - 
wy [another Pig is,: and ſo divide iCin twenty , 
8 pi2ces mote dr le[s as you xleaſe;\ when | 
| you have ſo donexrthe ſome. White-wine | 
and'firong broth,and- few ic therein;with| | > 
an Onion or two. mixed very 7" 0 
; ne NW: 
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To make a Steak, Pie, with a French Pad- 


dirg an the Pie. 
* Eaſon your fieaks with pe & nut- | 
Jmees,6c letit land an hour na tray; | 
-\rhen ts e 2 piece of the leaneftof a Leg 


and a few ſweert herbs,tops of 


ther like a pudding wich-your hand ſhff 


'and roul them round like balls, and x pre | 

\rhem intothe fleaks in 2 deep coffin, wh 
a piece of ſweet Burrer ; ſprinkle a lictle | 
| Verjuyce on ic, bakeir, th:n curir up, 


and roul ſage leaves and fry them, and 


| won be rials, cad foree 
. | your Pje without a cover, with the juyce 
by | ofan Orange 0r Limon FO 
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of Mutton, and prin neil aon tes, 
a branch of ehcp. a _—_ hes o | 


{red ſage, gr redo of exe 
3 Cream, R Reins of ch work I 


md B&B = 
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pur to i ſome fix f| 
and four” of Vi-egar, and-as-muchr of | 
dd deal of falr, $99 [; 
- | ful of ſwvecr herbs, a lictle whice ſorrel, 

| fzw Cloves, 2 kerle Rickof Citnutwh, a | 


Whire-wine, 2 


and fetirin a Keirle of feet 


| I Ake ſheeps feer, flirch- -bon;mmdyigh 
clean, then. pur them in-a | 


licrle Mace, pur alt theſe in 2 = Kit loſe, 
andchere ler ir flew chree hours. 
Toa 


 £-21>-mg taſte alſs to your mind, 
To frecate Sheep feet. 
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mm very 
Frymg-pan, with a ladle full of firong 
broch.a picce of burrer, and a lirtle Salc, / 
a ter they have fryed 
a lice Parflzy, green Chibals, a little" 
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young Spearmint and Tine,altſhredvety 


ng watet, 


| 
- may doCorys, Eels, Frovts, Ec, thy} 


uls of ware. | 1-3 


2 while, put ro them [: 


| 2 litle beaten pepper; when you |. 4 
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| | -ninkrhey are fried almgſt enough, have a | 
+  -þ [ear made forthem with the yolks of rwo 
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or three Eggs, ſome-gravy of Mutton, a\ 
| liccle-Nurtmes, and- juyce. of a Limon | 
{ wrung therein, and puc. this lear to the | * 
 {hceps feeras cheyfry inthe pan,then ro's | 
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| inzothe Diſh you mean to ferve them ins. | 
"OI Ik | : | 


| Tofricate Calves Chaldron. 


*T*Ake a calves Chaldron,after ir is lictle | 
-,more then half boiled, and whenitris | 
| Þ cold, cur. inco/little birs as big as Wal- 
” { nucs; ſeaſon it with beaten Cloyes, Salt, 
| Nutmeg, Mace,and a little Pepper,an O- 
nion, Parſley, and a lictle Tarragon, all |. 
{hred very ſmall,then pur it into a frying-. 
pan,witha Ladl-full of firong broth, and 
alittle piece of (weet butter,ſo fry ir;whn 
iris fryed enough, have a litcle lezr made |. 
{with the Gravy of Mutton, the juyce of a | 
| Limon and Orange, the yolks of three or | | 
{ four Fggs, and a liccle. Nutmeg grated | 
I-chereih ; | pur all this to your Chaldrons | 
inthe Pan, toſs you Fricate two or three , 
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: Þ |. | To Fricate Champigneons,.) _ wy : 
a. M*Ake ready your champigneons as | 
1 Þ you do forftewing, and whett you | 
k have poured-away the black liquor that} 
$| comes from them, put your champigucons 
d: into.a Frying-pan"witha piece 'of ſweer 
DB butrer,a little Parſley, Time, (weet'Mar-| 
| joram,a piece of Onton ſhted very C.nall, |. 
a little Salt and fine -beacen Pepper, ſo | 
BY | fry chem cill chey bz\ enough, fo have rea- | 
e| | {dy+the learaboyeſaid; and pur ic to the| 
s | {champignzons. whilelt they are inthe | 
= | Pan, toſs them rws or three: times, pur | 
b them fcrch and-ferve them, © 7 
It |: To'make Buttered Loaves,' 
43 AY IE: -7 $2524 , £2 
d|} »Ake the yolks:of twelve Eggs, & fix 
n i -& whires, & aquarrer of a pint of yelt, þ 
"* {when;you hiv<beatenth>egs well ficain |; 
a them with the-yea{t into a diih, then pur [ 
ri Y jroitalinele (alt, and rwo raſe: of Ginger” 
d | BY |btaten very ſmall, then pu: fleurc i ell] 
$ i" come to a highPa;tthat will nor cleave. 
e | |  |then you mult roll. it upon; your hands, Þ* 
jb. and afrerwards put itinto'a warm cloth, ]\; 
Z and let i- lie chere a quarter-of am hour, | 
"| chan make icup ivliccleLoaves, baker, 


gat ; 
aren togedſic 


|of an hour. Its 


To re Carps, Moller, Ge wet, oY 
ehat, or Wale, O's. 5 


' Vinegar.s a-goad- handful of  Bay- 
| feaves,as much Roſemary,a quarter of | A, 
{ pound of Pepper beaten ; x ut all theſe ro- 
| gecher,and ler ic ſeethe ſoftly, and ſeaſon: 
i witha little alc, then fry your fiſh with 
= frying Oylcillic be enqugh, chep pur ia | 
+-- "Fanearchen veſſel, and lay che Bay-leaves- 
. . Fand Roſemary berween and abour the. 


38 wherici ts cold,cover ir, 8c. 

:8 ff. Tomakral alves Chaldron.Pie, | 
"Nl | Take -2 Caſyes Chaldron, half boilic, 
| 4.. &.coolic;-when-icis cold mince jt-as 
1 {nal as grated bread, with half apound 


| of Marrow; feafon it. with-ſalc, beaten 
4 'Cloves, Mace, Nutmeg, alide. Qnion, 


repare a yer nd 14 
i qua a'pint of | 


| with i it, - fexchen M imorde ovens arren 


ke 3 quart of waterio a odllon. of | 


i. | Fiſh, and pour the Broth upon ic, and || 


- i (49 Rapeſchconml rindof a Lima | 


minced: of 


OY EWEy wore vy 


br 


minced 
of half a Limon, and then'mixe allroge- | 
| ther, then make a piece of puff palte, and | 


| kernels be aniong your Pie-meat. -- 


you can with half a pound of beef fuer, o:Þ, # 


Z . mn 


E half aday b:fore you uſcit ; when your: 


very fmat,and rk? in whe Juyce 


lay aleaf thereof ina filyer diſh” of the } = 
bigneſs co contain the meat, then put in } 
your meat, and cover it wich another leaf þ © 
of the ſame paſte,and bake it ; and when | -} 
it is bakedrake ic out and open F,- and 
pur in the juice of twoor three Oranges, 
(tir ic well rogether, then cover ir again | 
and ſerve ic. Be ſure none of your Orange | 
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To maks.a Pudding of a Calves Chalaron,. | | ; 


Take your Chaldron: after it is half t- 
boiled and. cold, mince ir az- (mall as þ- 


3s much macow,ſeaſon ic wich alirtle onis Þ:" 3 
Ys Li yrne, and che __ cind . 4 


Salt; Heacenl Nucmeg; Cloves Mice k- 
mixed cogether, with hs ate of four-or |; 7 
five egos, and 1lite ſweerCream;; then Þ: 3 
have ready thz great gurs' of Murcoly' | 
ſcraped anul waſhed very clean 5 leryour þ 3 
Gut hav® lanz+in White-wine-and (ale | _- 


meat 1s mixed & made up ſomewhariff,. 


* it into che ſheeps 8 A and fo bots hs ; 


$5 a ike i. 


© | whenit is boiled enou 
| - | Table in the Gut. | 


| ; b&. 

'gar,two pound of Butter, half an ounce of; 
| yealt,and a lierle Roſe-water;then boil as | 
] and when ic is almoſt cold, .put into itas 


much Sack as will thicken.ir, and fo work. 


© 


Sugar ſomewhat ſ\veet; then take almoſt a ! 
penny-Loaf of fine bread ſliced very thin, ! 
and put icioro 4 diſh that will boldic; the 
t-Cream andihe Fges being put to it; then 
+rake a handful of Raiſins of crh®* Sun be.. 


« 3: edi a6 7 Sd: Sat pats i 


gh, ſerve it to. the.| | 


7:16 make A Banbury-c ahes i | 


| - pound of currans, half a pound of Su- | : | 


| | Cloves and Mace,apintand a hilfef Ale}: 
| much-new milk as willſeryers- knead ir, | . 
It all ccgether before a fire, pulling it two þ + /; 
| of three times in pteces,after make ib up. | © | 
The , Fe NE \ ; ag : 
Tomakg 4 Devon{hire#he-po:, _ |. 


| T Ake a pint:of Cream and firain four be ] 
\; Eggs into ut; and putalicrle Salt and a'; - | 


oc » [0 - þ ; . . » : F 
Aitrlefliced Nucmeg, and ſeaſon- it: with | 
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| ing boiled, and a lids ſweet Buer, ſo |. | 


A 


| T Ake a peck of flower by weight,g& dry 


f mix ic wich your flower and Sugar; then: 


ET an ag an Pe nd 


Points To makg Rice Cream. ef STEM 


f 


icing cill it be as thick as water-pap. 


Ita licele,and zpound and-a half of Su- 
24r,an ounce of cinamon,half an ounce © 
| nutmeg3,a quarter of an-ounce of mace & 


Salc and Spice very fine;and ſearce'ir,and. 


take three pound of buccer and workin 
the flour,ic will cake three hours working;/ 


ſhes » 


of Cream; half a pint of Sack, fix: 


Ake a quart of-creatn,two good hand- þ. 
- Fuls of Rice- flower, 'a quarter of: a 
pound of Sugar and flower beaten: very | -.. 
ſmall, mingle your Sugar andflower tos |---* 
| gether, pur itinco-your Crean; take the | '*7 
yolk of at-:Egg, bear it with a ſpeonful- or ©: 
two of Roſe-water, then put it to the']. ' 
' | Creamzand kir all theſe'together, and ſer}. * 
itover a quick fre, keeying it continually]. > 


IF 5 


| cloves ,a.200d ( roonful of Salt, beat your | = 


of  Ambergreeſe diffolved in-ir, 
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- To make avery good great Oxford * | 
WS . ſhire Cake, 4s | tl 


| chen rake a quart of Ale-yeaſt, twoquarts | - 
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les —TheComplentCol, | 


pint of Roſewarer,fixteen Eggs, eight of | 
|the_whites,mixe theſe withthe flour, and |: 
knead them well together, then ler ir lie 
{ warm by your fire till your Oven be hoy, 
which mutt be liccle hotrer then for man. | 
cher ; when you make it ready for your| 
oven, put to your cakeſix pound of Cur. L 
| cans, two pound of Ratſns of the Sun |! 
ſtoned and minced,ſo make np your cake, | 
and ſerif your oven ſtopt cloſe ; ic will | 
take three hours baking ; when baked , | 
| cake it out and froſt it over with the white | 
{ of an Egge and Roſervater well bzat toge- | 
' I cher,and (trew fine ſugar upon ir, & then | 
{zer it again into the oven,that it may-ice, 

iq. © To makg a Pumpion Pie. 
| J Ake abour- half a pound of Pumpion 
_* andflice it,a handful of Tine, a little | 
Roſemary, Parſley, and (weet Morjoram | 
| flipped off the Ralks,-& chop them ſmall, | 
| then take Cinamon,Nurtmeg,Pepper,and 
| fix Cloyes,and beat them ; take ten Egov 
| and bearthem, then mixe them, and beat | 
them alrogerher,and pat in as much ſugar 
Þas youthink fic, then fry them like a froiz; | 
afcer.ic is fryed, ler it ſtand cill ir be cold, | 
| then fill your Pye, take liced Ap- 
ples thin round wayes, and lay a row 
of the Froiz, and a layer of apples wich | 
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Currans GR che layer while your pie 
is ficted, and pitt in a good«deal of ſweer | 
butter before you cloſe i ir; whenthe pic is 

baked,take fix yolks of Eges, ſome whice- 
wine or Verjayce, and make a Caudle of 
this,but not too thiek ; cut vupthe lid and | 
Put IT 1 Rirchem well roperher while | 
the Egs and Pumpions be not perceived, | 
and 'o ſerve it up. | 
To meks the beſt Sauſages that 


eVer Way el, 
| 


Take a "is of young Pork, and cut j 
off all thz lean, and ſhred ic very 
(mall, bur leave none of che firings or 
Skins 2moneſt i it, then take two pound of | 
Beef ſuer, and {hred it ſmall, then take 
Wo handfuls of red Sage, a licele Pe 
and Salr,md Nutmes, and a ſmall piece 
of an Onion ,chop chm all rogerher wich: | 
the ſieth and ſuert; 1 it 1s ſmall enough , 
put the yolk of two orchiee Eges, and. 
mix all together,and make it upin a paſte; | 
if you will uſe 1r, fowl our as many pteces 
as you pleaſe in che form of an-. 
Sauſage, and ſo frythem, this pate will 
099) a SrnRe Upon @Cccalon. - 4 
Fo! 


et 


24s PE TH AS U.t Eat; 


| latge Mace, alittle Time, Roſemar 
1pi iece of ſweer Butter, and lethim Vai 


The Compleat (, ook, ET” 


. Teboil a Freſh Fuſh, 
a deepdith,wich a pint of whice-wine, 


Crween two dithes ir his own bloud,ſea- 


| ſon ir wich Pepper and Verjuyce, and fo 


ſerve it'up on tippets. 


T, o make Friters, 


fome Ale-yealt, nine Egos, yolks and 


| whnes, beat them very wel the Eggs fi, | 


'Ake a carp,ot other,and put them into | 


Ake balf a pint of Sack, 2 pint of Ale, | 


then alrogerher, put in ſome Ginger, and 


| heur or two, then fhred in the Apples; 
| when you are ready to fry them,your ſuer 
muft' be all Beef ſuer, or-half-Beef, and 
half Hoggs-ſuer rried out of the lexf. 


To make Loaves of C beeſe-cnrds. bs 


Ginger, Numeg,& ſome Sale,make them 


h— — C—_ 
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Or EE TTIITrnrn 


Salc,and fine flower, then let ir-ftand an | 


Take. a Porringer fall. of Curds,-and | 
four Eggs,whices,8 yolks, & ſo much | 
flour as will make it tiff, then take a little | 


inco loves,and ſer them into an oven with | 
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a quick-hear ;. when they begin-ro change | 


colour. rake, them: out, and put melted | 


burcer to them, and ſome Sack,and good | 
tore.of ſugar,and ſo ſerver. ; 
| 


T» make fine pies after the French Faſbion.. 


IT ake a round and half of Veal, two: 


pound of ſuet, two pound of great ; 
Railins ftoned, half a pound of Prunes,as 
much of Currans,fix dates,two Nutmegs, 


juyce, and as much Roſewacer, this will 


pound of Butter, : 
A ſingular Recei pt-for making a Cakg. 


Take half a peck of flour,” two: pound 
of Butrer, mingle ic with the flour , 
three nutmegs, & alittle mace,cinamon; 


out to ſtrew on the top, mingle theſe well 


Currans well waſhed ,and pickt, 8*dried 
in a warm Cloth, a wine pint of-Ale-yelt, 


a ſpoonful of Pepper, an ounce of Sugar, |. 
an ounce of Carowayes, a Saucer of Ver- | 


make three fair; Pies ; with two quarts of | . 
flour, three yolks of Eges, and half a | 


Ginger,half a pound of Sugar, leave ſome c 


1x Eggs, leave out the whites, a quart of 


© A 


wich the flour and Butter, five pound of |; - 


Cream boiled and almoſt cold again : 
| . work 


— 
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| | | 
| work it well cogether, and lerit be very | 

lich, lay it in a warm Cloth, and let it lie] 
_ | halfan hour againſtthe fire. Then make | 

ic up with the white of an Bgg, a little 
Butter, Roſe-water, and Sugar ; 1ce it 0- | 
ver and pur'it into the oven, and let it 
Rand one whole hour and ahalf. 


To make 4 great Curd Loaf. 


FT Ake the Curds of three quarts of 

new milk clean whayed, and rub in-| 
co them 3 lirrls of the fineſt flour you|. 
can get, then take half a race of Ginger, 
and flice-it very thin, and pur it into| 
| your Curds with a little ſalt, chen rake | 
half a pint of good Ale Yeaſt and pur to] 
it, then take ten Eggs, but three of the]: 
whites,lecchere be ſo much flour as will} 
make it into a reaſonable iff paſte, then | 
put it into an indifferent hot cloth, and 
lay it before the fire to riſe while your 
Oven is heating, then make it up into a 
Loaf, and when it is baked; cut up the} 
top of the Loaf, and put in a pound and 
a half of melted Butter, and a good 
deal of Sugar in if, 


_ 7 


Fins 


T ake three quarts of new milk and put | 


| Flower, aliitle ſalt mingled altogether ; 


[chin,a lictle ſugar, ſeric onthe fire, flic ic 


|firow ſome ſugar onthem, 


Fes 
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To make buttered loaves of Cheeſe-curds | 
ir as much Rennet as will turn, - take 
your whay clean away, then break your 
curds very ſmall with your hands,and put 
in (ix yolks of Eggs, but one whice 3 arr | 
hanJful of grated bread, an handful of 


work it with your hand, roul it into little 
Loaves, then ſer them in aPan-buttered, | - 
then bear the yolk of an egge with a little | - 
beer, and wipe them over witha feather, | 
chen ſet. them in the oven as for mancher; | 
and ſtop that cloſe three quarters of an | 
hour, then take half a pound of Butter, | 
three ſpoonfuls of warer,a Nutmeg ſliced 


till it be thick, whet your foaves are ba-| 
ked,cut. off the tops and butter them wich 
this butter, ſome under, ſome over, and | 


|... To make {heiſe-leaver; 


Rate a wheat loaf, and take as much |} 
Akeurd as bread,to that put eight yolks 
of egos, and four whites, and beat them 
very well,then take a little cream, bur let 
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it be very thick,put alcogerher, and make 
{them up with two handfuls of flour, the}! 
Curds muſt be made of new Milk and | 
| whayed very dry, you mult make the like | 
Iictle Loaves and bake them in an Oven ;| - 
and being baked curthem up, and have in/ 
readineſs ſome ſweet Butter,Sugar, Nur- 
| meg ſliced and min2led together, pur it 

into the Eonaves, & with tr (tir the cream] . 

wel together,then cover them again with| | 
thetops, and ſerve them with a lictle Sy- 
| gar ſcraped on, 


| 'Towake Pup. 


TP Ake four pints of new Milk, rennet,] [ 

take out all the Whay very clean, and| 
wring it ina dry cloth, then ſtrain itin a| 
wooden Diſh till they become as Cream,| | 
then take the yolks of two Eggs,and bear| 
them and pur chem to the Curds, and! . 
leave th2m with the Curds, then put a! - 
'ſroonful. of Cream tothzm, andif you; - 
pleaſe half a ſpoonful of Roſe-water, and 
as much flonr bear in it as will make it - 


CT” 4 


| an indifferent Riffneſſe, juſt to roll ona| ' 
Plate, then-take off che Kidney of Mut: 

con ſuet and pu ne ic, and fryrhem init, 

and ſerve them in with butter, Roſe-wa-! 

ter and Sugar, | 
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To abs Elder Vinegar, 


ather the flowers of elder,pick chem 

(539 clean, and dry them. the. ſun; t 
on a gentle heat, and take to every. quart. 
of vinegar 2 2.200d handful of flowers ,| 
and let 1c tand to ſun a fortnight, then} 
train the vinegar from the flowers, and. 
pur it. into che barrel again, and when. 
you draw a quart. of Vinegar, . draw a 
quart of water, and pur it into the barrel 
lukewarm. ' 


To make good Vinegar, 


T Ake one {irike of Malc, and one of 
Rye ground, and maſh them toge- 
cher, and take (if they be good) rhree 
pound of Hops, if nor four pound ; make 
{two Hogs-heads of . the beſt of that | 
Malc and} Rye, then lay the Hogs-heads 
where the ſun may haye. power over 
them, and whenit is ready to tun, fill; 
your hogs-heads where they lie, then ler 
then purge clear, and cover chem with 
two (late ones, and within week after 
when you bake, cake two wheat Joayes|- | 
| hot. our of the oven ; ; and pur into each 
| Hogſhead a lozf ; you-muſt uſe this four 
times, you muſt brew this. | in eZpril,, and 
4 ler 
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2 The Compleat Cork, 
let it (and nll F#ne,then draw them clea-|! 
rer, then waſh the Hogſheads clemm,}! 
and pur the beer in againzif you will bave| : 
| iFRofe-vihegar, you'muſt pur in a firike| 
 andi half of rofes;if elder-vinegar,a peck 
| of the flowers ; if you will have ic White 
put nothing 1n it after ic is drawn, and fo 
lerir Rand tifl HMichaelpes; if you will 
have ic coloured red, take four gallons of, 
firong ale as you can get; - and elder: ber. |. 
ries picked a few full clear, and pur them | 
| in your pan with the ale, ſer chem oyer| 
| rhe fire till you gueſs that a pottle is wa- 
ged;then take ir off che fire, & let it and 
cill ic be tone cold, & che'next day frain 
it into the Hogſhead, then lay them in a 
Cellar or Burtery,which you pleaſe, 


To wake a (olter of Beef. 


'Ake the thinneft'end of a coaſt of beef, | 

boil ir and lay tinpump-water, and a 
bcele ſalt chree days,ſhifting it once eve- 
['ry day, & che laſt day pur apint of Claret 
Wine coir, and whet you rake ir out of 
Je ters fer it lie two or three hours a| 

| draining, the cur ic almoſtto che end in 

| | three ſlices, then bruiſe alittle Cochinel, 
- 1and a very lictle allum,and mingleic wich 
| rhe clarer wine;and colourthe mearall o-| 
CEDR aa o | EERESY . 
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| cer with ic, then take a dozeni of Ancho-| 
| ves, waſh them and bene them, and lay]. 
| them into the beef, and ſeaſon ic wich | 
Cloves, Mace,and Pepper, and two hand-] 
fuls of ſalt, & a lictle (weer marjoram,and}; . 
Time, and when you make it up, roll the} 
innermoſt {lice firſt, and-the other two up- 
' on it, being very wel ſeaſond every where 
and bind ic bard with tape, then put it in- | 
to 2 ſtone pot,, ſomething biggerthen the | 
co!ler, and pour upon it a pint of Clarer- | 
wine, andihalf a pint of wine-vinegar, a 
ſprig of Reſemary, and a few bay-leaves, | 
and bake it very well ; before it is quire | 
cold, take-it out of the Pot, and you may 
keep it dry as longas you pleaſe, 


\ To make an Almond Pudding. 


T ke two-or three French Rowls, or 
white penny bread,cut them in ſlices, 
& put to the bread as much cream as will | 
cover 1t, put it on the fire rill your cream | 
and bread be very warm,then take a ladle- 
or ſpoon 8 beat 1t very well rogether,pur | 
©othis twelve Eggs, but not aboye four | 
Whites, put in beef ſuer, or marrow, ac- 
cording to-your diſcretion, put a;pretry | 
quantity of Currans and Raiſins, ſeaſon; 
the Pudding with nutmeg, mace,ſalr, and 


Es Es . ſugar, 
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| Sugar, bur very .lictle lower, for-it will 


| ſo cutit, very handſomely whar faſhion] 
[! 


1 


| Take the third part of a pound of french] 


| boil ic & change it with freſh warm water| 


1 large mace and ſome ſugar,and let ic boil| 


, 
FY 
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{make it ſad and heayy.;z make a piece of, 


puff paſte as much as will cover your diſh 


Z 


you pleaſe; butter the bottom of, you| 
diſh,pur the pudding .into the diſh, ſerit] 


Fic in aquick oven, not- ſo hot as' to. bun} 


it; let it bake till you think i be enough, | 
ſcrape on ſugar,and ſeryelt up. _* | 


To boil cream with F rench Barle). - 


| * Barley, waſhit well wich fair warter;| 
and lecic lie all nighc in. fair water, in the]! 
| morning fet two ckillecs'on the fire with ] 
fair- water, and inone- of them put you || 
Barley,- and let it boil rill the water Jook|: 
red,then pur the water from it, & pur the!! 
Barley into the other warm water, thus 


ril irboil whice,chenfcain the water clean] 
from it, then take a quart of Crean, put|: 
into it a nutmeg or two quartered, a little}! 


rogerher a quarter of an hour,and whenit|! 
hich chus boiled, put into it the yolks off! 


| - Intl]? 


three or four Eggs, well beaten: with a1 


” 
——_——_ 


liccle Roſe-water,then'diſh ic forth, and. 
| eate it colder: 57s 9h 5: | 


To wake Cheeſe-cakes, Wo 


Ake three Eggs and beat them very 

well, and as you bear them, put to 
them as much fine flower as will make 
them thick,then put to them three or four 
Egos more, and beat them altogether ,; | 
then cake one quatt of Cream, and put 
into-it a quarter of a pound of ſweet but- 
ter, and ſet them over the fire, and when 
it begins to boyle, put to it your Eggs and. 
flower, (tir it very well,and ler it boyl cill 
it be thick, then ſeaſon ic with Salt, Cin- 
| namon, Sugar and Currans, and bake it. 


Tomake a Quakmg Pudding, 


2 Heim” nw and ſomewhat more of 
thickCream,ten eggs,put the whites 
of three, beat chem very well with two | 
(poonfuls of Roſe-water : mingle with |- 
your Cream three ſpoonfuls of fine flow- 
er: mingle it ſo well, that there be no 
lumps in it, put it altogether, and ſeaſon 
taccording to your Taſt :Burter a Cloth 
very well, and let it be thick that ir may 
Dat ne B not |. 
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' Not runour, and let it boyle for: balf an] 
| hour as faſt as you can, then. take ir uy| 
4 and make Sauce with Butter, Roſe-water 
| and Sugar, and ſerve it up. - | 
| Jou may frick ſome blanched Almond; 
wpok it if you pleaſe, 


To Pickle Cnonmbers, 


Ur them 1n an Farchen Veſlel, lay] 

firſt a Lay of Sake and Dill, then a lay] 

| of Cucumbers, and fo till they be all] 
1 Lay2d,rut in ſome Mace and whote pey. 
per, and ſome Fennel-ſeed according to 
{ dire&ion, then fill ic up with Beer - Vi- 
n2gar,andaclean board and a fone up- 
on it to keep them within the pickle, | 
\ rd ſo keep them cloſe. coyered, and i 


| che Vinegar is black, change them in 
'[ freſh. 


To Rickle Broom Buds. 


"DAke your Buds before they be yel- 

lo onthe rop, make abrine of Vi 
negar and Salt, which y ou muſt do onely] 
by ſhaking it together till theSalr be mel-| 
red, then put in your Buds, and keey| 
[irftirred once in a day till they be we | 
with: 


—— 
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within the Vinegat, be ſure to keep cloſe 


covered. 


To keep Quinces raw all the year. 


TY ſome of the worſt Quinces and 

cut them into ſmall pieces, and 
| Coares and Parings,boyle them in water, 
and put to a Gallon of water, ſome three|_ 
{poonfulls of Salt, as much Honey; boyle | 

theſe together till they are very firong, 
and when itis cold, purit into half a pint 
of Vinegar in a wooden Veſſel or Ear- 
]then pot ; and take then as many of your 
beſt Quinces as will go into your Liquer, 
{then op them up very cloſe that no Aire | 
eet into them, and they will keep all the 
Yeare, | 


To make a Gorſeterry Fos!, 


Ake your Gooſeberries, and put them | 

ina Silver or Earthen Pot, -and ſer it 
in a Skillet of boyling Water, and when 
they are coddled enough ftrain'them , | 
then make them bor again, when they are | 
(calding hot, beatthem- very well with a 
good piece of freſh butter, Roſe-water 
and Sugar, and put in the yolks of-two 
| B2 o 
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| of three Egs ; you. may put Roſe-water| 
: into them *and ſo ſtir it alrogether, and\ 
| ſerve ic to the Table when it is cold, 


To waky an Oatmeale Pudding. 


IAke a Porrenger full of Oatmeal] 
2aten t@ flower, a pint of Crezm,| 

one Nutmeg, four eggs beaten, three/' 
whites, a quartet of a pound of Sugar, 1 
pound of Beefe-ſuet well minced,minglt | 
all cheſe rogether, and ſo bake it, An 
'houre will bake it. | | 


To make agreen Pudding, 


orate 1t,put to half a pound of ſugx, 

grated Nutmeg, as much Salt as will. ſex 

| ſon ic, three quarters ofa pound of beet- 1 
| ſuer ſhred very ſmall : then take ſweet 

{ Herbs, the moſt of them Marigolds, eight 
Spinzges: ſhred th2 Hearbs very (mall, 


| 
þ nora a penny loate of ſtale Bread 
| 
| 


| and work chem up together* with your 


and when the water boyles pur them in, 


SUUkEC or Sauce. 


_— 


mix all-well together, then take two Egs| 


hand, and make them into round balls, 


ferverhem with Roſe-water, Sugar, and] 


en. 
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| and che o00dneſ e boyle out of them. 


FE .-The Compleat Cook, 
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To make good Sauſages. 


L Take the lean of aLegee of Pors, and 


four pound of Beef: ſuer, Or rarher 


butter, fred them together very ſmall, 
|rhen ſeaſon. it with three quarters of an 
-Jounce of Pepper, and half an ounce of 
-] Cloves 2nd Mace mixed togerher, as the 
Pepper 1s, a hancful of Sage W hen it 1s. 


cchozt ſmall, and as much ſalt as you 


"think will riaks them tat well of it; min- 
-[ole all theſe with ch2 meat, then b: oaks in 


ten Eges, all ur two or three of the 


whites, then reemper it all well with your 
Thands, and fl it into Hoggs gurts, which 


you mult have ready for chem ; you muſt 
tyethe ends of them lice puddings , and 
vh2n you eat them you mult boyle them 
on.a ſofc fire 5 a hor will crack the skins, 


To make Toaſts. 
C* two peny Loaves in rounJ (lices, 


"A h 


and dip mT in half a pint of Cream 


4 or cold %s-4h then lay them abroad in 
[2 Diſh; and bear three Eggs . and grated 
| Nurmegs, and Sugar, beat them wich” 
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|;o "Oh Convplent Cook, | 


che Cream,chen take yonr frying Pan and] 


| melt ſome burter inrir, and Wer one fide of 
- |] of your Toaſts and laythemin on the wer | |** 

fide, then pour in the reſt upon thew,and off, 

ſo fry.them ; ſend them in with Roſe- m 
water, butter and ſugar, =_ 

| boa 

| Spaniſh Cream, jt6T 

| : oar 


| JD Ut hot water in a Bucket and go with tak 
| © irto the Milking, then poure out the: Mi 
Water, and inftancly 'milke into tr, and 
preſently (irain it into milk-Pans of an 
' ordinary fulnefle ,but nor after an ordin+ Wh 
| ry way, for you muſt ſer your Pat on. the 
found and and on a Rteol, avd pour t| I | 
forch that it may riſe in bubbles with rhe 
fall; chis on the morrow will be a very 
cough Cream, which you muſt take off 
with your Skimmer,and lay it in the Diſh, 
laymg upon laying: ; and if you pleale| 
frew ſome ſugar berween them. 


To make Clonted Cream, | j 


fa foure quarts of milk, one of |iil | - 

\ B Cream, fix ſpoonfuls of Roſe-water, | iſ 

| pur theſe together in a great earthen! 

'Milke-Pan, fer ic upon a fire of Cat: 
coale 


i __— ——— 
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and anight ; and when you go to: take it |. 


|rothe Diſh firſt, and ſcrave ſome fine Su- 


ns. Ot 


fire be not toe hot; then ler it land a day 


off, looſe the edge of your Cream round 
about wich a Knife, then take your board, 
and lay the edges that 1s Izfr befide the 
board, cut info many piece3,and them in- 


o2r upon them, then take your board and 
rake off your Cream as clean from th2' 
Milk as vou can, and lay it u>on your 
diſh, and if your Diſh be lictle, there will 
be ſome lefc, the which you may put into 
what faſhion you pleaſe, and ſcrape good | 
ſtore of Sugar upon It, 


A good Cream, 
Ve you Churn Butter, take out 


15 ©0 turn to Butter, that is, when it 15.a 


ſix ſpoonfuls of Cream, ju't as it | 


The (ompleat Cock, 1n 
Icoale well kindled, you mult be ſure the | * 


j 


% 


little frothy , then boyle good Crean as | - 
much as will make a Diſh, and ſeaſon | 
|it with Sugary/and a little Roſe-water ; | 
whenit is quite cold enough; mingle ir | - 
very well wich that you take out of the 
Churn, and ſo Diſh it. 
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To make Piramidis Cream; 


| pers a Quart of water, and fix ounces 
| 4 of harts horn,and pur ir into a Bottle 
with Gum-dragon, and Gum-arabick, of 
each 75 much as a ſmall Nur, futall this 
into the Bottle, which mutt be ſo big as 
{ will hold a pint more ; for ific be-full ir 
will break; ſtop it very cloſe with a Cork, 
and tye a cloth abour ir, put the Bottle in- 
to a pot of beef when it 1s boyling,and ler 
it boyle three hours, then take as much 
Cream as there 1s jelly, and half a pound 
of Almonds well bzaten withRoſe-water, 


1.ingle the Cream and the Almonds to- 
oether, then ſtrain it, and_do ſo two or 
three times'to get all you can- our of the 
Almonds, then put jelly when itis cold 
into a filver Baſon, and the Cream toit, | 
ſweeten it as you like, put in two or three 
rains of Musk and Amber-greece, et it | 
over the fire, irring} ic continually and 
skiming it, till ic be ſeething hor,bur let it 
nat boyle, thn pur it into an old faſhion 
drinking-Glaſle, and let ir Rand rill it 1s 
cold, and when you will uſe it, hold your 
| Glaſſe in a warm hand,and looſen it with 

; a 
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ſo that you cannot diſcern what they be, |. 
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1 a knife, and whelm it into a Diſh, and 
have in readine(s Pine-apple blown, and | 
aick it all over,and ſerve itin with cream 

or without as you pleaſe. - 9-68 


To make a Sack:Cream. 


Et a quart of Cream on the fire, when 
tis boiled, drop in a ſpoonful of ſack 
and (tic it well the while, that 1c curd nor, | 
ſo do till you have dropped in fix ſpoon-4 
fuls, then ſeaſon it with Sugar, Nutmeg, 
and ftrong water, 


T boil Piggons, 


\Tuffe the Pigeons with Parſley, and 

butter,” and put them into an Earthen | 
Pot, and put ſome ſiveet butrer to them 
and let them boil ; take Parfley, Tine 
and Roſemary, cho> them and put thzm 
to them ; take ſome ſweet burrer, and pur | 
in withall ſome Spinaze,take al ile oroſs| 


then take he yolk of an Egge and eain | | 
It with Verjuice, and put to them, lay| 
fippers.in the Diſh andſerye it, -- 


Pepper and Salt, and ſeaſon ir withall RY Fn 


© The Complear Cook, 


To maks an Apple Tanſey. 


Are your Apples and cut them in thin. 
F round ſlices, hen fry them in good 
{wer Butter, then take ten Eggs, (iveet 
Cream, Nutmeg, Cinamon, Ginger, Su. | 
gar,wich a little Roſe-water,beat all theſe 
togzther, and pour it upon your Apples 
4 andfryic, 


The French Barley-(feam. 


TAke a quart of Cream,and boil it inz 

Porrenger of French-Barley, that hath 
been boiled in nine waters, put in ſome 
large Mace anda litcte Cinamon, boiling 
it a Quarter of an-hour ; 'than take two 
 quarts-of Almonds blanched, and bearit 
very ſinall with Roſe-water, or Orange- 
water,and ſome Sugar; and the Almonds 
being rained into the Liquor, put it-ove; 
. | rhe fire, iirring ittill it be ready to boil; 
'} then take ir. off the fire, flirring ic cillit 
| behalf cold; thenput ro it-rwo ſpoon- 
 fuls of Sack or White-wine, and whenit| 
is cold, ſerye ic. in, remembring to put in|; 
fome ſalc; - 
5 © 4£ T4 
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To make a Chickiy or Pigeoy Pic. 


T Ake your. pigeons (if they be nor ye- 
ry young). cutthem into four quar- 
ters, one {weet-bread fliced the long 
way, tnat 15 may be thin, and th2 pieces 
not £90, big, one Sheeps-tongue, little. 
more than parboil'd, and the skin puld 
of, and tha-tongue cut inMices, two or - 
chree ſlices ,of Veal, as much Mutron, 
young chickens (1f not little) quarter 
them,Chick-heads,Lark,or any ſuch like, 
Pullers,, Coxcombs, Oyſters, Calves-Ud- 
der cut in-plecgs, good tore of Marrow 
for ſeaſoning, take as much Pepper and 
Salt as youthink fit to ſeaſon ic ſlizhtly ; | | 
00d ſtore of ſweet Marjoram, a little Þ } 
[ime and Limqn, Pill fine ſliced ; ſeaſon 
it well wichtheſe Spices as thetime of the 
yzar will afford ; put in eimher of /Cheſ-. 
nuts (if you put in Cheſnuts thzy muſt þ : 
fiſt bz eicher boil'd or roaſted) Gook-|þ : 
bzrries or Guagezlarge Mace will do welllf. | 
11 this Pie,. then take. a lictle piece of:|; 
Veal parboil'd andflice ic very tine, as |. | 
much maxrow , as meet ,flirced amongſt | 
ir, then cake graced Bread, as much as | 
2 quarter ofthe. mear, four yolks of Eggs 
or = 
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| ſhred Dates4%s ſmall'/as may be, ſeaſonir 


| 


| rogether. 


[ 7 To toil a Capon or Hen, . 


, al 
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or more according to the tuff you make, 


wich ſalt but not too ſalt. Nutmeg as 
much as will ſeaſon it, ſweet Marjoram 
pretty {ore very ſmall ſhted, work ic up 
with as much ſweet Cream as will make 
ic upin little Puddings, ſome long, ſome 


Tie as you fleaſe ; put theremn' two or 
three ſpoonfuls of Gravy of Mutton, or 
ſo much frong Mutron Broth before 
you pur it 1nto the Oven, the bottom of 
boilzd Artichokes, minced Marrow over: 
and in the bo:tom of the Pte after your: 
Pie is baked ; 'when you put 1t up, ' have 
ſome five yo!ks of Eggs minced, and the 
juice of two or three Oranges,the meat of 


and Claret Wine ; put this in-your Pie be- 
ing well ming1:d, and fhake tr yery well 


. 


y 5 


the Leaf clean away, and 'bting well 
waſhed, fill che belly with Oyfters ; pre- 


round, ſo put as many of them. in the| 


one Limon cut in pieces, a little White|. 


| 


; Ake a young Capon! or- Hen, when|, 
"you draw them, take ont the fall of| 


' pare ſome Mutton, the neck, but. boil ir 
| in 


——_— —— 


. 
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in ſmall pieces and skim it well, then put 
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|ir,having fippers, cut them, rake the Oy- 


| wich the mincing knife, have ſome cloves, 


your Caon into the pipkin, and when ic 
{1s boiled, ski n'c again ; be ſure you hays. 
| no more water then will cover your meat; 
then put it into a pint of White-wine, 
ſome Mace,cwo or three Cloves &-whole' 
Pepper ; a quatter of an hour before your 
meat be boiled enough, put into the pip- 
kinthree Anchoves (tript from the Bones 
and waſhed, and be ſure you put Salt at 
che firt co: your meat z a little Parſley, 
Spinage, Endive, Sorrell, Roſemary, or 
ſuch kind of herbs will do weil to boil 
wich the Broth, and being ready to Diſh 


ters out of the Capon,and lay them in the 
Diſh with the Broth, and put ſome juice 
of Limons and Orange into it accerding 
[0 your talte, . 


To make Balls of Veal. 


Ake the lean-of a Leg of Veal, and 

cut out the Sinews, mince it very 
ſmall, and with it ſome far of Beef ſuer ; 
if the Leg of Veal be of a Cow Calf, 
the Udder will be good inſtead of Beef | 
ſuer;when it-is very well beaten together 


ler 


Mace, 


- 


| -- | rhe yolks of five or fix Eggs well beaten 
| with as much Vinegar as you pleaſe to | 
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Mace, and Pepper beaten, and with Salc 


ger, then makeup your meat into/ little 


made of mutton, ſec your Balls to boilin 
it; when they are boiled enough, take 


ſeafon your mear, putting in ſome Vine. | 


| | Balls, and havingvery good firong Broth | 


| like, and ſome ofche Broth mingled to. 


a 


-: Broth, giveit a walm on the fire, then 
Diſh- up the Balls upon fippets and pour 
the ſauce on it, 


To wake Mrs. Shellyes Cake, 


4PT'Ake a peck of fine flower, and three 

pound of the beft Butter, work your 
flower and butter very well together;then 
take ten Eggs, leave out fix-whires, a pint 


yeaſt together,and put thzm to ths flow- 
er; take. fix pound of blanched Almonds, 
| beatthemvery well, putting in ſomerime 

* { Roſe-water to [keep them from-Oyling ; 


{gerher, Rir it into all your Balls and|. 


and a half of Ale-yeaſt: beat the Egos and | 


-adde what ſpice you pleaſe; let this be 


ſack,:and a lictle ſaffron; .and when you 
. [have -made all. this into: paſte, :cover it 


OR 


| put tothe reſt, with-a quarter of a- pint of | 


warm | 


— 
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warm before the fire, and let it rife for 
half an hour;then pur in twelve pound of 
Currans well waſhed and dried, two] 
pound of Raiſias ofche ſun foned and cut | 
ſmall, one pound of ſugar ; the ſoaner} | 
you put it into the Oven after the fruic is] 
put 10, the better, | :L 3 


To make Almond Tumbals, 


Ake a.pound of almonds to half al} 

pound. of double refinzd Sugar beas; 
ren and ſearced, lay your almonds in wa- 
ter a day before you blanch them, and|| 
beat them ſmall with your Sugar; and|| - 
when it 1s. beat very ſmall;putina hand-' | 
ful of Gum-dragon, itbeing before over 
night ſteeped in-Roſe-water, ;and half 
1 whice of an Egge bearento froth, and 
nalf a ſpoonful of 'Coriander-ſeed,as ma- 
ny Fennel apd Anniſeeds, mingle theſe\| 
rogether very well, fet them upon;aſofr 
ce tillic grow pretty thick, then take it 
off the fire, and lay it upon a clean Paper 
and beat it well with 2 rowling pin till it | 
| work like a ſofc paſte, and-ſo make them 
up, and lay them upon Papers oyld with 
Oyle of Almonds, then-putthem-in;your | 
Oven, and fo ſoonas they be throughly | 


ſaard, 
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Ake half a pound of fine flower, 


| carTearced , mingled with a ſpoonful of 
Coriander-ſeed bruiſed, half a quarter 
of a pound of butter rubbed-in the flow- 
er and ſugar, then wet it with the yolks 
of two Eggs, and half a -ſpoonful of 
White Roſe-water, a ſpoonful or little 

more of Cream as will wec it ; knead the 
| paſte till it be ſoft and limber to row]! 
| well; then rowl ic excream thin, and cut 
| them round by lictle plates ; lay them up 
on buttered papers, and when they go 
into the Oven, prick them, and waſh the 
Top with the yolk of an Egge beaten, and 
made thin with Roſe-water, or fair 

| warer; they will give with keeping,there- 


; O 
fore before they are eaten, they muſt be 


| CIP. | ; 
- To pickle Oyſters, 


I | ſertle; then ſtrain -it, and put your Oylters 
EF "> 


PEE 
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dryed and ſearced, as much fine ſu-| 


dryed in a warm Ovyen to make them | 


| Fake Oyters and waſh rhem clean | 
in their own Liquor, then ler them | 


[the fire, and let them boil leiſurely rill 
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'0 it With a little Mace' and whole 
pepper, as much ſalt as you pleaſe, and] 


1 liccle Wine-vinegar,then ſet them over! 


they are pretty tender ; be ſure to skim 
them (1!l as the skim rifeth ; when they 
are enough, take them outtull the pickle 
be cold, then pur them 1nto any pot that 
will lie cloſe, they will keep beſt in Ca- 
per barrels, they will keep very well fix 
weeks, 


To boil Cream mwith'Codlings, 
Ake a quart of Cream. and boilit 
with ſome Mace and Sugar, and take 

two yolkes of Eggs, and beat them 

well with a ſpoonful of '' Rofe.- water 
and a: grain of Ambergreeſe, then put 
it 1nto the Cream with a piece of ſweet 

Butter as big as a Walnut, and tir it to- 

oether over the fire untill it be ready to 

botl, then ſet it ſome time-to- cool, 
ftirring tr continually cill ir be cold ; then 
rake a quarter ofa pound of Codlings | 
trained, and put them into a filver Diſh 
over a few: coals till they be almoſt dry, 
and being cold, and the Cream alſo, pour 


the cream upon them, and let them ftand 
v on 


MR p 
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chem m., 
To make the Lady Albergaveres cheeſe, | 
\'T'O one Cheeſe take a gallon of new 


mix them well cogerher, then take a skil. 
lee of hot watet as much as will make it 
hotter then ir comes from the Cow, then 
put ina ſpoonful of Rennet, and Ri it 
well cogether and cover it, and when it 
1s come, take a wet cleth and lay it on 


| Mot ; and when your Mot is full, lay on 
| the-Suiker, and every two hours turn 


| and lay ona little more wet, at night 
take as-much ſalt as you can between | 


and not break it; and put it into your 
your-Cheeſ(e in wet Cloathes wrung dry ; 


your finger and thumb, and ſalt you 
cheeſe on both ſides; let thzmi lie in 
| Preſſes all night in awee cloth , the next 
day lay them'on a Table between a dry 
cloth, the next day lay them-in Grafſe, 
andeyery other day change your graſle, 
they will be ready co eat in nine-dayes :if 


——_ 


Th cm cas 


[0n 2 ſoft fire covered an hour, then ſerye | 


Milk, and a pint of good Cream, and| 


your Cheeſe-Mot, and take up the Curd|' 


you will havethem ready ſooner, cover 


themwith a Blanker.. 


_ 
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To drefſe Snails, 


TAke your Snailes (they are no way 
* ſoas in Pottage) and waſh them well 
in many. waters, and when you have 
done put them in a white Earthen Pan, 
or a very Wide diſh, and put as much | 
waterto them as will cover them, and 
then ſer your Diſh or Pan an ſome coals, 
chat it may heat by little and licele, and 
then the Snails will come -out - of the 
ſhells and ſo die, and being dead, take 
them out, and waſh them very well in 
Water and ſalc twice or thrice over ; then 
put them in a Pipkin with Water and 
Salt, and lecthem boil a lictle while in 
that, ſo take away the rude ſlime they| 
have,” then take them out again and pur | 
them in a Cullender ; then take excellent 
allet Oyl and beat it a great while upon | 
the fire in a frying pan, and when it boils | 
very faſt, ſlice ewoor three Onions in it; 
and letthem fry well, then pur the ſnails 
in the Oyl, and Onions, and letthem 
few rogether a little, then putthe Oyl, 
Ontons,and Snails all cogerher in an ear-. 
then Pipkin of a fit ſize for yout Snails, 
and put as much warm water to them as. 


will | 
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will ſerve to boyle them, and mak thel 
and feafon them with ſalr,and {| 
let chem boyle three or four hours ; then] 
mingle Parſley, Pennyroyal, Fennel | 
Time, and ſuch Herbs, and when they are 
minced putthem in a Mortar, and bey 
them as you do for Green-fauce, and put 
in ſome crumbs of bread ſoaked-in the 
Portage of the Snayles, and then difſolye 
ic all-in the Mortar, with a hictle ſaffron| 
andCloyes well beaten, & put in as much 
pong into the morcar as will make the 
ſpice and bread and Heards like thickning 
for a Por, ſo pur them all into the ſnailes,' 
=_ ler them flew in ic, and when you 
erve them up, you may ſqueeze into the| 
Pages Le hom, and x uc in a lictleVine- 
ear, Or if you put in a Clovye of Gatlick a. 
mong the herbs. and bear it with them in 
the morrar,ir will not talt the worſe;ſerye' 
them up ina Diſh with fippers' of Bread, 
inthe botrom. The pottage is very nou- 
\riſhing,and they uſe them that are apt to 
| ' a Conſumprion. 


( 
Tobojlea R 
Po es 


of Beef after the 
faſhion. 


Ake 2 rump of Beef, or the lirrle end 


F 


= che = and parboyle ir half an| 


_ houre, 
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houre,chen take it up and put it in a deep 
Diſh,then ſlaſh it in the fide that che gra- 
vy may come out, then throw a htlePep- 

|per and Salt between every cut, then fill 
up the Diſh with the beſtClaret wine,and 
put to it three or foure peices of large 
Mace, and ſetit on the coales cloſe co-| 
vered, and boyle it above an houre and a 
half, but curn 1c often 1n the mean time ; 
then with a ſpoon- take off the fat and fill 
it with Claret wine,and lice fix Onyons, 
and a handful of Capers or broom buds, | 
half a dozen of hard Lertice ſliced, three 
ſpoonfuls of wine-vinegar and as much 
verjuyce, and then ſet it a boyling with 
theſe things in it till it be cender, and 
ſerye it up with brown Bread and Sippets 
fryed wich butter, but be ſure there be not 
roo much fat in it when you ſerve it, 


An excellent way of dreſſing Fiſh, | 


Þ Ake a piece of freſh Salmon,and waſh 

ir cleanin alittle Vinegar and Water, | 
and letir lye a while in it, in a great| 
Pipkin with a cover, and put to it fix 
!Poonfuls of Water and four of Vi- 
Wegar, as much of white wine, a 200d! 
deale of Salt, abundle of ſeer Herbs, a 
0 hetle 


1486 
licfle whole fpice, a few Cloves, a little] 


q 
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ſick of Cinamon,a lictle Mace, take up all 


|rheſe ina Pipkin cloſe, and fer in a Kettle| 


of ſeething water, and'there ler it ſtew 


| Trouts, Oe, this way, -alter the taſte to 
your mind. 


To mnke Fritters of Sheeps. feet. 


TAke your Sheeps-feer, {lic them and 
ſer them a ſtewing.in a filver Diſh| 
| with a liccle Rrong Broth and ſalt, with 


{tick of Cinnamon, two or three Cloves, 


they are tewed, take rhem from the li- 


| Quor and lay them upon a Pie-platre cool- 
{ 1ng : 
*4 good Fricter-batter made with ſack, and 


when they. are cold, have ſome 


dip them therein : then have ready to 
fry-them, ſome excellent clatified Butter 
very hotin a Pan, and fry them therein; 


{when they are fried wring in the Juice of 
{three or four Oranges,and toſs them once 
j ortwice in a Diſh, and ſo ſerve them to| 

'the Table. | 


thee hours, you may do Catps, Eeles, 


and a piece of an Orange Pill: wh.n| 


0 


y 5 
oy 
- 


PTE" nt) Te rake "11? 
- 


— 


T he Compleat Cook, 


AS. 
: ” 
ads.” % 
FS 
# 


rEumE—_—_— 


# 


To make dry'$Salmon (alvert mthe boiling, 


TAke a Gallon of Water, put 'to it a 

quarr of Wine or Vinegar, Verjliyce 
of ſour Beer, and a'few ſweet hearbs'and 
ale, and ler your liquor doit Extreme 
faſt, and hold your Salmon by che Tail, 
and dip it in,/and let it have a walin, and 
ſodipitin, and our a dozen times, and: 
that will make your Salmon Calvert, and' 
ſo boil it till it be render, ; 


To make Bucket Bread, | 


TAke a pound of Sugar ſearced very: 

fine, and a pound of flour well dryed, 
and twelve Eggs, a handfull of Caro- 
| way-feed, fix whites of Eggs, a very lictle 
\lalr, beat all theſe togerher, and keep | 
them with beating till you ſet chem in, 
\the Oven, then put them into your| 


| Plates or Tin things, and rake Burter and 
| put 1ntoa cloth and rub. yout Plate; a 
Bl | [poanful into a plate is enough,and ſo'ſer 
| them inthe Oven, and ler your Oven be: 

| io hotter then to bake ſmall Pies ; if your | 

flower be nor dried inthe Oven before, |- 
they will be heavy. 
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* : To'make an Almonil Pudding. 


: 
T Ake your Almonds when they. are| 
_ blanched, and beat chem as many as 

Will ſerve for your Diſh, chen- pu co ic 
four or fiye yolks of Eggs, Roſe-water, 
| Nutmeg, Cloves and Mace,alittle Sugar, 


and a little ſalt and Marrow. cut intoir, 


| 


HG. 1 Of 


and ſo ſet it into the Oven, but your|Mj to « 
| Oven muſt not be hotter then for Biker] MI fin 
bread : and when it is half baked,take the| M| tog 

| white of an Egge, -Roſe-water and fine| {W|Egx 
ſugar well beaten: together and very| MW tne 
thick, and do it over with a feather,and ſet) MI plat 
it in again, then flick ic oyer with Al-| WW lay 
monds and ſo ſend it up. WH 
rou 


T bis you may boil 1n a ba g if you pleaſe, | MW\ (1 
and put in a few crums of Bread into it,| | Ov 
and eat it with Butter aud Sugar with-| | [01 


out Marrow, + itt 
| | Witco! 
To make an Almond Candie, q YOU 


| T Ake three pints of Ale, boil ic with] 

Cloves and Mace, and ſliced bread 11 

it,then have ready bzaten a. pound of Al-| 

\monJs blanched,and rain thzm out with | 
-" , 


mo EST 


| —..t. 
et. _ 


Wl be cure you skim the Ale well when it- 
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;pintof Whice - wine, and chicken the 
Ale with it, ſweeten it if. you pleaſe, and 
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boils, | | 
To make Almond.bread, 


7D 

Ake almonds and lay them in water all 

nighr,then blanch them & ſlice them, 
to every pound of Almonds, a pound of | 
fine Sugar finely beaten, ſo mingle them 
together, then beat the whites of three: 
Eggs to high froth, and mix it well with : 
the almonds and ſugar, then have ſome | 
plates and ftrew ſome flour on them) and. 
lay wafers on them,and lay your almonds |. 
wth the edges upwards , lay them as 
round as you can, ſcrape a little ſugir on 
them, when they are ready to ſet in the ' 
Oven,which muſt nothe o hot as to co- 
lovr white Paper, and when they are a 
little baked, take them out, and them 
from rhe Rlates, and ſer them in again, : 
17cu muſt keep-them in a Stove. | 


{ 


To make Almond Cakgs. 
T'Ake half a found of Almonds blan-. 


| | Cched in cold water, beat th:m with | 
mY . ſome]. 
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tome Role-water till they do not gliſter, 
then they will be beaten ; if you think fir, 
[ay ſeven or eight Muſque Comfits diffs]. 
ved in Roſe-water,w hich muſt nothe x. 
bove fix or ſeven {poonfuls for fear of 
ſpoiling the colour z when they be thus 
(beaten, put in half a pound of ſugar finely 
{ifted, beat them and the Almonds toge. 
cher till it be well mixed, then take the 
whites of two Eggs and two ſpoonfuls of 
fine flour that hatch been dried in an 0. 
ven; beat theſe well together and pourit 
1 to your Almonds,then butter your plates 
'and duſt your Cakes with ſugar and flour, 
and: when they are a little b:own, dray 


KY 


th2m, and when the oven is colder ſet 
will 1co; whiter, 


CMeoſter RudRones Poſſer, 


th:min again on brown papers,and they| 


T Ake a pint of ſack, a quarter of a xlint 

* of ale, three quarters of a pound et} 
Sugar, boll all theſe well together, rake 
two yolks of Eggs and {ixteen whites ve- 
ack andflice ic very well together till 
be chick on the coals ; then take chree 


quit 


c 
|| 
ry well beaten, pur this ro your boiling] | 


pits of Milk or Cream being boiked us | 
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| tir them well rogecher,then cover it with 


| T Ake a good young Capon, truſle it 


; | bigger piece of them in water by ir ſelf, 
| and putthe other into the minced Herbs, 
| then take half a pound of Raiſins of the 


| tender, then cake them out, and get all 


_ 4. 
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quart, it mutt Rand and cool cill the Eggs 
thicken, put 1t co your Sack and Eggs,and 


a plate and ſo ſerve it, 


Tobol aCapon with Ramoles, 


and draw | to boil, and parbolle ic | 
a lirle,then let it lie in fair Water being, 
pickr'yery clean and white , then boll 
it in ſtrong Broth while it be enough ,] 
but firſt prepare your Ranioles as fol-. 
loweth ; Take a good quantity of Beet 
leaves, and boil them in Water very |. 


the water very clean out of them, then 
take fix (weet - breads of Veal, and 

boil and mince them white, mincerhem 
(mall, and then boil Hearbs alſo, and four 
or five Marrow bones, break them and ger 
all the Marrow out of them, and boil the 


Sun-ſtonzd and mince them ſmall, and | 
half a pound of Dares the '$skin off and 
mince them alſo;and a-quarter of a pound 
of Pemecitron mineed ſmall, then.take of 


C2 Naples-| 
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Napl:s-bisket a good quantity, arid put: 
all cheſe rogether on a Chareer or a great 
| diſh wich hatfa pound of {weet Butter, 
and work it together with your hands as 
| you do a piece of paſte, and ſeaſon it with 
a lictle Nutmeg, Ginger, Cinamon, and 

Salr, and Permaſan-cheeſe grated with 
| hard Sugar grated alſo, hen mingle all 
together well; and make a paſte with the 
| tine(lt flour, fix yolks of Eggs, a little Saf. 
fron beaten ſmall, half a pound of ſweet 
Butrer, a little Salt, with ſome fair w+- 


palte, then drive our a long ſheer of paſte 
with an even Rowling Pin as thin as 
foffible yon can, and lay your 1ngredi- 
ents in {mall heaps, round or long which 
you pleaſe in the paſte, then cover them 
wich the paſte and cut them with a jag 4- 
 ſunJer, and ſo make more and more ll 

you have made 2, hundred or more, then 
have a good broad Pan or Kettle half full 
| of (trong Broth, boiling leiſurely, and put 
| in your Ranſoles one by one,and let them 
boil a quarter of an hour, then take up 
| your Capon, lay ic ina great Diſh, and 
put on the Ranſoles, and ſtrew on them 
orated cheeſe, Naples-bisker grated, cina- 


=| 


ter hot (not boiling) and make up your| 


| mon. and ſugar,then more and more cina- 
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mon and Cheeſe, while you have filled 


Pomecitron, Linons ſliced and ſerveit 


may be part fryed with ſweet but Clari- 
fied butter, exher a quarter of them or 
half as you pleaſe ; if the butter be not 
 Clarified,it will ſpoil your Ranſoles, 


To make a Biſque of {arps, 


'T'Ake twelve ſmall Carps,and one great | 


one, all Male Carps, draw them and 
take out all the Melts, flea the twelve 
ſmall Carps,c ut off their heads and take 
out their Tongues,and take the fiſh from 
the bones of the flza'd Carps, and twelve ; 


maſh altogether, ſeaſon' it with: Cloves, 
Mace, and ſalt, and make thereof a Riff 
ſearce ; adde thereto the yolks of four or 


your diſh; then put ſoftly on melced Bur- | | 
cer with a little (trong broth, your marrow |. 


up,and ſo pur K into the diſh,ſo Ranſoles b-- 


Oyſters,two or three yolks of hard Eggs, 


five Eggs to bind ir, faſhion that firſt into 


_ } Tongues of your twelve Carps, half 


thereto twenty. or thirty great Oyſters, 
two or three Anchoves, the Milts and 


balls or Lopings as you pleaſe, lay them | 
Into a deep di{h or Earthen pan, and put | 


+2 pound of freſh butter, the Liquor of | . 
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| two ; a lictle White-wine,fome of Corbji- 


and a whole Onion, ſo ſet them a ſew. 
'ing on a ſofr fire and make a hoop 
| therewith ; for the great Carp"you mult 
| fcald him and draw him, and lay him for 
| half an hour with the other Carps Heads 
{ in a deep pan with ſo much Whire-wine 
; Vinegar as will cover and ſerve to boil 

alm and the other Heads in; pur therein 
| Pepper, whole Mace, a race of Ginger, 
| Nurmeg,Salt, ſweet Hearbs,an Onion or 
| ewo lliced, a Limon ; when you boil 
your Carps, pour your Liquor with the 
Spice into the Kettle wherein you will 
boil him ; when it is boiled put in your 
Carp, let it nor boil too faſt for break- 


| Heads keep warm inthe Liquor till you 


l 


( 


———— 


I your Oyteers, che Juice of a Limon or 


| lion wherein your great Carre 1s boiled, 


ing : after the Carp hath boiled a while, 
put in the Head when i is enough, take 
off the Kettle, and ler the Carps and the 


(20 fo Olththem. When you dreſſe your 
Biſque, take a large Silyer difh, ſer it on 
th2 fire, lay ther21n fippers of bread, then 
put in a Ladleful of your "Corbilion, 


then take up your great Carp and lay him |. 
in the mid(t of the Diſh, then range the 


Y 


twelve heads about the Carp, then lay 
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hs ſearce of the Carp, lay that in, then |. 
[your Oyſters, Milts, and Tongues, then | 
pour on the Liquor wherein the ſearce 
was boiled, wring inthe jutce of a Limon | 
and two Oranges ; Garniſh your Diſh |. 
with pickled Barberries, Limons and O- 


ranges, aad ſeryz it very hot to the 


= 


To boil a Pike and Eele together, 


T Ake a quait of Whice-wine and a pint 

and a half of Whice-wine Vinevar , 
ro quarts of Water,and alnoſt a pinc of | 
Salt, a handidl of Roſemary and Tine ; 
che Liquor muſt boil before you pur 1n 
your Fiſh and Herbs ; the Eele with the 
«kins muſt be put-in a quarter of an hour 
before the Pike, with a little large Mace, 
and twenty corns of Pepper. 


To make an Outlandifp Diſh, 


Ake the Liver of a Hog, and cut it in 

ſmall pieces about the bignefle of > 
(pan,then take Anniſeed,or F:ench-ſeed, 
Peoper and ſalt, and ſeaſon them.thzre- 
withall, and lay eyery piece ſeverall: 
round in the caul ofth2 Hog, and fo roa!: 
then on a Bird-ſpir. 
C 4: 4 
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| To make a Portugal Diſh, 


{ as the Guts ſoke, halt doil Glzards and Li. 
| ſpit your Gizards and Livers thereon, but 


| wipe the Guts ſomewhat dry in.a cloth, 


| Liver, and Gizards, then tie the wooden 


T Ake the Guts, Gizards and Livers of 

two far Capons, cut away the Galles 
from the Liver, and make clean che Gi. 
zards-and put them 1nto a diſh of clean 
Water, ſiltthe Gut as you do a Calves 
chaldron,bur take off none of the fat,then 
lay the guts about an hour in Whice-wing, 


vers,then take a long wooden b:oach,and 
not <loſe one to another, then take and 
and ſeaſon them with Salt and beaten 


Pepper,Cloves and Mace, then wind the 
outs upon the wooden broach about the 


broach to ſpin, and lay them to the fire to 
roaſt,and roalt them very brown, and ball 
them not at all cill they be ienough, then | 
cake the gravy of mutton,the juice of ewo 
or three Oranges, and a grain of Saffron, 
mix all well together, & with a ſpoon baſt 


with the ſame ſauce. 


your roaſt, let ic drop into the ſame Diſh, || 
Then draw it, and ſerve it to: the Fable | 


The C ompleat | Cook. 


So 


To areſs adifh of Hartichoaks, 


of *Ake and boil them in a Beef-por, 
les - when they are tender ſodden, take | 
al- off the tops leaving the bottoms with 
-4N ſone round about them, then- put them | 
Ves into a diſh, pur ſome fair water to them, 


ful of Sugar, and ſo let thzm boil upon 
the Coales, ſtill pouring on the Liquor 
to give it a 900d taſte, when they have. 
botled half an hour take the Liquor from 


Crexm,when it is boiled put a good piece 


roaſts, and lay them under your Harti- 
'choaks, and pour your Cream and butter 
on them,oarnith it, Cc. 
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bf ſweet burrer into it, and roaſt'ſone | 


57 © 


two or three ſpoonfuls of Sack, a ſpoon- | 


1 . 


then, and make ready {gme Cream doll- | 
ed and thickned with thz yolk of an Egge } 
or two, whole Mace, Salt and Sugar, with | 
ſome lumps of: morrow, boil it inthe | 


—_——_— 


To dreſs a Fillet of Veal the Italian way. 


"Ake a' young tender Filfet of Veale, 
| pick away all the skins in the feld of 
the fleſh,afcer you have pickr it out clean 
| [ſo-that no-5kinsare lefc, nor-any hard 


_ 
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| thing; puttoit ſome good Whice-wine|(|| alic 
(that is not £00 ſweer) in a boul,and waſh | | liks 
it, and cruſh 1c well inths Wine; doſo| | for 


ewice,then (trew upon it a powder that is 
called [amarain 1raly, and ſo much alt 

| as will ſea'on it well, mingle the Powder 
well upon the paſts of your meat, then 
pour to it fo much White - wine as 
will cover it when it is thrult down into 
4 amarrow pan ; lay a Trencher on ic anda| i \yo 
WEIS £O keep ic down, let 1c-lie rwo| MW [on 
niohcs and-one day, put a liccle Pepperto| IM [th 
| ic whe n you lay icinche ſauce,and afterir : 
14 ſowced ſo long, rake it out and put it} 
inco a Pipkin with ſome 00d Beet-broth,| 
but you muſt not rake any : of the Pickle 
&9 it, but.cnely Beef-broth-thar 1s ſweet 
and not ſalc ;-.cover it cloſe and ſet it on}- 
The Embers, onely pur into it with che| 
 Broth-a few whole Cloves and Mace,and 
Jet 1 it Rew-Lll icbe enoughs Ir will be 
| very tender and of an excellent Taſte - it] 
muſt be ſerved with. the ſame broth as} 
much-will cover it. . 
Te make the Iralim,- take Coriander- | 
ſeed two ounces, Anniſeed one' ounce, 
Fennel-feed one ounce, Cloves two oun-| 
ces,Cinamon one ounce; Theſe muſt by| 
1 bearenrinto-a groſs ponder purrngiuto ic 
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like ic, keep this in a Vial-glaſs cloſe (opt | 


o 
To arefſe Sralcs,- 


T Ake a pair of Soales,lard themthrough | 
with watered freſh Salmon, -chen lay 
our Soales on a Table, a Pie-plate, cur 
your Salmon, lard all of an equal length 
on each fide,and leave the lard bur ſhort, 


belt Ale you can get ; when they are fried 


ferve them to the Table with a (aller diſh 
full of Anchovy ſauce, and three or' four | 
Oranges, 


To make Furmity., - 


Found of 'French- barley the white | 
you can 92t, and boil ir yery tender in; 
three or four” ſeyerall waters, and lt it 
bz cold, hen pur both together, pur in! ic 
a blade of mace,anutmes cut inquarters, 
1 race of oinger cut in three or 5 >ieces, 
and ſ@ |;t ic boil a good while, ſtill firing, 


| 
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aliccle powder of Winter-Cavocy ; if you | 


then flower the ſoals, and fry chem in the | 


Jay them on a warm Piz-plate, and ſo | 


' & 


| | 
| T2 4 quart of Cream, a qurarterof a || | 


and ſeaſorrit with fugar toxyour taſte,chien | | 
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cake the yolks of four Eggs and beat them 
witha little cream, and {tir them into it, 
and ſo let ic boil a.lictle after the Eggs are| 
in, then have ready blanched and beaten 
ewenty Almonds . kept from oyling, 
with alittle.Roſe-water,then take a boul. 
ter-ftrainer, and rub your Almonds with 
a lictle. of your Furmity chrough.che (trai- 
ner,bur ſer it on the fire no more, and fiir 
a little Salt and a liccle ſliced Nutmeg, 
| pickt out of the great pieces of it,and put 

{ 110-4. diſa,and i {erve.it.. 


T 0.ake Patis,on Cabbage:Cream, 


'Ake thirty Ale pints of new milk, and 


ſer it onthe fire ina Kettle till it be 1 
'reatding hor; ſtirring 1c oft co keep ic from: 
'creamine, then: purit forth, into thirty 
| pans of Earth, as you put it forth, rake of | 


"che bubbles with 2 ſpoon,ler it Rand till i 
be cold,then take oft the Cream with rwo | 
|. ſuch ices as you bear Biskerbread with, | | |! 
. but. they muſt be very thin and not roo! 
broad,chzn when the Milkis droppedoff | 
the Cream, you muſt Lay it upon a Pie-|: 
-| plate, you mult ſcour che Kettle very 
| Clean and heatthe milk again,arfd ſo four 


ot five times.. In.the lay of it fir pts 
{}o 
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alk in the midſt of the plate, ler the ret] 
ro it, || | of the Cream be laid upon that ſloping, | 
5 are|l | between every laying you.muſt ſcrape ſu- 
acen | | gar and ſprinkle Roſe-water, and 1f you 
will, the powder of Musk, and Amber- 
Doul. | | greece, in the heating of the mulk be care- 
With ful of.ſ\n1oak.. R 
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tral : 
d (lir/MMl | To make Pap, : 
neg | Wear 

| pur | T Ake thiree quarts of new milk,ſet1r on- 


the fige in a dry filyer diſh, or Baſon ;; 
when ic begins to boil skim-it, then pur | 
thereto a. handful of flour and yolks of | 
three Eggs, which you muſt have well 
mingled together with a Ladleful of cold. 
milk,. before yourpurit to the milk rhat 
boils,and'as it boils, ſtir it all che while ill 
it be enough, and 1n the boiling, ſeaſon it 
witha little ſalt,and a litcle fine beater 
ſugar,. and fo-keeping it ſtirred nll 1t be | 
| boiled as thick-as you defire, therrpur ic 
forth into another diſh and ſerve 1c up.. 


T.o make Spaniſh Paps 


T Ake three ſpoonfuls of Rice-flour; & 
© finely beaten and' ſearced; ewo yolks| - 
of-egos,three ſpoonfuls of ſugar, three op |. 1 

| | .. four|' } 
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] four ſpoonfuls of Roſe-warer. Temper 
| rheſe four together, then pur them to a. 
| pine of Cream, .then. ſer 1t on' the fire 
| and keep it: tirred till it come-to a reaſo- 
nable thickneſle, then Diſh ic and ſerye- 
"It Up. - 


| To poacn Epgs.- 
T Ake 2 dozen of new laid Eggs and 
|. fleſhoffour orfive Parttidges, or o- 
| ther ; mince it ſo {mall as you can ſeaſon 
it with a few beaten Cloves, Mace; and 
-| Nurmeg,into a Silver Di/h\with a Ladle. 
ful or- two of the gravy of Mutton , 
-whereintwo orthree Anchoves are dil. 
folved ; then ſer ira(tewing ona fire of 
'Charcoals, and after it is half ew: 
ed,-as it boils, break in' your Eggs 
'©ne by one,and as you b:exk them, pour 
[away moft part of the Whites, and with 
one end of oo: Egg-thell, make a, pl:cz 
'in your .dith of- meat;. and therein pur 


{your yolks of your Eggs, round in order 
| amongſt your mear, and ſo letchem ſew 
cill your Eggs bzenongh,: then grare in 
a lictle. Nutmeg and the: Juice of -a cou- 
 - | ple of Oranges; haveacare none of the 
© ||. Seedsga in, -wipe.your: Diſh and garniſh 
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Your) 


ric 


your pallats and Marrowis ſkewed, and | 


OE 


ons, &c. 


in two, ,and-ſert them a tewing between 


{Plates;ſweer-bread,and Champigneons, | 


| The C ph (: _—— 6 
your diſh with four or. five wanle 0-1 


A-:Pottage of Beef Paliats. 


P ke Beef pallates after chay be boiled 

render mm the. Beef Kettle or Por. 
among ſome other meat , blanch . and | 
ſerve them clean, then .cur each Pallat | 


ro diſhes with a/piece of leer Bacon, an” 
handful.of.champignions,five or fix ſweet 
breads .of Veal, a Ladleful or:two of! 
{trong broth, and as much oravy of Mur- | 
fon,an Onion or-two, five or ſix Cloveg , 
ind a blade.&r.wo of Mace,and apiece of | 
O-ange Pills ;as your Palhats ftew,. ma ke.| 
eady. your dith wich the boctoms of ops: 
If two or. three Chear Loaves dryed and'| 
noiliened wich ſome Gravy of Mutton, 
and the broth-your: Pzlars (tew-1n, you: 
mult have. the Marrow of two or thee! 
beef. bones ſtewed\in a little broth*be-! 
tweentwo diſhes, in great pieces ; when | 
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you ready to diſh ic, take out all the Spt- | 
ces; Omon-and Bxcony and lay-itin:your. 


(as inthe Fſtoriabepmrere Rewed in and; : 
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lay on your pieces of marrow, wrinz the 
Juice of twoor three Oranges ; and (6 
ſerve it to the Table very hot. 


The Facobins Pattage, 


*Ake the fleſh of a: waſhed Capon or 
Turkey cold, mince it ſo ſmall as you 
can, then grare or ſcrape among the 


| 


D 
fAlzſh two or three ounces of Par naſants 


j or old Holland Cheeſe, ſeaſon it with: 
beaten Cloves, Nutmeg, Mace, and Salt. 


or five new Rowles, dry them before the: 
fire, or in an Oven; then put them into- 
| a fair ſilver Diſh, ſer it upon' the fire, 

Iwert your bread in a Eadleful of Rrong: 
broth, and a Ladleful of gravy of mut- 

| ton, them ftrow on your minced 'mear all 
of an equal thickneſle in eactr place, then: 


a Ladlerul of fure Gravy / of mutton, 
{th2n cover your Diſh cloſe, and' as it 
(tews adde now and then ſome gravy of 
'mutton” thereto; thruſt your Knife ſome- 
rimes to the botrom, to keep the bread 
from ticking tothe diſh,let itſo ftewfill, 


. 


then take the botcoms and tops of four | 


{fttek twelve or eleficeen* pieces of mar- |. 
"row as b'g as Walnuts, and and*pour on-| 


till-you ate ready to-diftr iraway, & when | 
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you ſerve it, if need require, and more. 
oravy of mutton, wring the juice of two 
or three oranges, wipe your diſhes brims, 
2nd ſerve it to the Table in the ſame diſh. | 


clean cloath,then'ſalt him one fortnight , 
then hang him up for one fortnight or 
three weeks, rhen boil him in running 
water very tender, and ſerve him wit 


—.4 


| 


To Salt a Gooſe, 


Ake a far gooſe and bone him, but 
leave the brealt bone, wipe him with 2 


Bay-leaves. 
A way of ſtewing Chickens or Rabbets, | 


T Ake two three or four Chickens, and 
let them be about the bigneſs of a Par- | 
tridge,boil them till they be half beil'd e- 
Ys cut them in- 

Joynt bone one 


to little pieces,purrin 
from another, and-le 
minced, bur Eut into great bits, not ſo ex- 
actly but more or leſs, the breaſt bones | 
re not ſo proper to be pur in, but pur the 
meat together with the other bones 
(uron which there muſt alſo be ſome 


WW chat 


meat remaining ) into a;good quantity of 


li. 
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aot the meat be| 


ts a 


ved up in the Liquor ;eand thou 
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Chating- Diſh of coales between two 
Diſhes that ſoic may ew on ill ic is 
fully enough ; bu ficlt ſeaſon it wirh Salt 
and groſs Pepper;and afrerwards addOyl 
ro-ir, more or lefle according to the g004. 
nefle thereof; and a lictle before you take 
ic from che fire, you muſt adde ſuch 
quantiry of juyce of Lemons as -may belt 


—— 


excellent diſh of meat which mui be ſer- 


oh for a 


need it may b2 made with butrer in'tead 


\ bly b=rrer for ſuch as are not Enemies to 


of Oyl,an! with Vinzga: in'tead of juyce 
| of Lemons, y2t'15 the other inconvari- | 


OQyle. The ſame Dilh may bz made alſo 
of Veale,ot Partridge,or Rabbers,and in- 
deed the beſt of them all is Rabbers, if| 
they be uſed ſabefor: Michael nas, for 
afrerwards mel they grow rank ; for 


chough th2y bb t 
| 


frer, yet the fleſh 1 
mote hard and dry. A 


A Pottage of C epons, 


chat water or broth wherein the- Chic- | 
kens wete boyled, and ſet ic Cen over a 


agree with your Taſte, This makes an | 


LF" Ake, a couple . of young Capons, 


| A Truſs and letthem and fill cheir bel- 
p | 


RE 


| ſes 


kin with a Knuckle of Veale, a Neck of 
| Mutton, and a Marrow-bone, and ſome | 
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lies with Marrow, put them into a Pip- 


(weet- bread of Veale ; ſeaſon your Broth 
with Cloves, Mace, and alittle Salt, fer 
it co the fire, and ler it boyle gently. call 
your Capons be enough, bnt boyle rhem 
not too. much z as your Capons boyle, 
make ready the Bottomes and Tops of 
cioht or ten new rewles, and put them 
dryed tnco a faire S1lyer Diſh wherein 
you ſerve the Caxons ; ſer it on the fire, 
and put to your bread, two Ladlefuls of 
broth wherein your Capons are boyled 
and a Ladleful ofthe-Gravy of Mutcon ; | 
0 cover your diſh, and let it and till þ 
you Diſh up your Capons if need re- | 
quire, adde now and then a Ladleful of | 
broth and Gravy, leſt the bread grow 
dry ; when you are ready to ſerve 1r, firſt 
{:y in the Marrow bone, .then the Ca: | 
rohs on each ſide, then fill up your Diſh }. : 
with the Gravy of Mutton, wherein you | 
[mult wring the juyce of a Lemon or 
two; then with a ſpoon take off all the fat; 
that ſ\wimmeth on the pottage, then gar- 
niſh your-Capon. with the ſweet-breads | 
and ſome Lemons, and ſo ſerve it; 


T's 
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To dreſſe Soales another wa}, W 70 bo 


| || 

*AkeSoales,fry them half enoveh,thes| A 
Tons Wine ſeaſon'd with. Salt, grated| [Ti 
ginger,and a little garlick, let.che Wine, | 
and ſeaſoning boyle in a Diſh, when tha 
| boyles and your Soales are half frr'd, take 
| che Soales and put them into the Wine, 
- [when they are ſufficiently Rewed, upon 
'theic backs, lay the two halfs open on the 
one ſide and on the other, then. lay An- 
| choves finely waſhed aleng, and onthe 
ſtdes over again, let them ſtew cill they he| 
| ready to b2 eaten, then take them our,l;y 
them on the Diſh, pour ſome of the clexr 
Liquor which they ſtew in upon them, 
and ſqueeze an Orange in, 


A Carp Pye, 


TT Ate Carps, ſeald them, take out the 
_* bones,pound theCarps in a ſtone Mor-! 
rer,pound ſome of the bloud with the| I 
fleſh which muft be ar the diſcretion of I |L: 
| the Cook becauſe it muſt not be coo-ſoft, | |m 
then lard it with the belly” of a very fat |'* 
Eale; ſeaſon it,and bake it like red Deere| Iſl | 5: 
and eate ir cold, LR | 

T his ts meat for a Pope. n 
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ht —_ — 


— 


| | . 
;thea/| TAke and lard chzm and put them upon 
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them and put them into a Pipkin,and pu 


[nucs,and a pint of greatOylters,taking the 
|deards from chem, and chreeOnyons min- 


; 


| you have any, or water, ſeaſon your Li-| 


pe CC 


| of a French Rowle grated, pur into it to[- 


hn. "A 
oa 
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aſpit, and half roaft them, then draw 


aquart of Claret-wine into it, and Cheſ-' 


| __ 
ced very ſmall, ſome Mace and a little 
deaten Gingerza lictle Tyme tript,a cru 


thicken ir, and ſo diſh irupon ſops. This | 
may. be diverſified, 1f there be ſtrong 
broth there need nor be ſo much wine put 
n,and if there be no Oyſters or Cheſnnts 
you may put in Hartichoak bottoms, Tur- 
nips, Colliflowers, Bacon in thin ſlices, 
Sweer- breads, &c. 


To boyle a Gooſe with Sauſages, 


Ake your Gooſe and alt it two or 
three dayes, thek cruſle it co boyl, cut 
Lard as big as the.top of your finger, as | 
much as will Lard the fleſh of the breaſt, 
ſeaſon your Lard with Pepper, Mace,and 
[Salt ; put ic a boyling in Beefe broth if 


quor with a litcle Salt, and Pepper groſly; 
EROS 


—_— —_— — mm 
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._ [bearen.an. ounce or ro, a bundle of Bay. 
-  [leaves, Roſemary and Time, tyed altoge- 
+: ther; you muſt have prepated your Cab. 


| ſqueeze all. che warer from chem,then put 


- . |chemintoaPipkin, put to them a little 
firong broth or Claret Wine, an Onyon 


| Diſhes wich the Gravy of Mutton, Butter 


{ and ſalt to your taſte, then put ſops on 
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bage or ſauſages boyl'd very tender, 


or two ; ſeaſon 1t with Pepper, Salt and 
Mace to your raſt;fix Anchoves diſſolyed, 
| put alcogether, and ler them flew a good 
while off the fire; put” a Ladle of thick 
 Burrer,a lictle Vinegar, when your Gooſe 
1s boyled enough, and your Cabbage on 
Sippers of bread ind the Gooſe on the. 
top of yourCabbage,and ſome on the cab- 
bage ontop of your Gooſe, ſerve it up, 


To fry Chickens, 


Ake five or fix and (cald them,and cut 
© themiin pieces,then flea the skin from 


þ 


take them our,and put them berweentwo 
and an. Onyon, fix Anchoves, Nutmeg, 


your Diſh, pur fryed Parſley on the top ot 
your Chicken being Diſhed, and fo ſerve 


them,fry them inBurtter very brown\then 


them. : 
% Tr 


/. 
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apint of Oyltefs parboiled' and bearded, 


T'o maks a Battalia "y ES 


T &ke four tate Pigeons and Trufſe of 
chem to bike ; and take four Oxe-Pal-] © *Y 
lates well boiled and blanched, and cur] - : % 
it in hirtle pieces ; take fix Lamb ſtones,] -» 
and as many o00d ſweet - breads off - 


Veale cut in halfs and parboild: and! 
twenty Coxcotnbs boil'd and blanched, 
and the bottoms of four Hartichoaks, and: 


wa 


|and the Marrow of three bones, ſo ſex 
ſon all with Mace, Nutmeg and Salt 2: {o 
[cur your meat into a Coffin of fine paſte | 


Linons ,and ſerye it up. 


To make a Chicken Pre, 


T Ake four or five chickens,cut them in; 
pleces, take tivo or three Sweet- breads 
parboil'd and cur the pieces 'as big as 


roportionable to your quantity of meat | 
fur half a pound of Butter upon your | 
meat, put a lictle water in the Pie, before | 
ic be ſet in the Oven,let ir Rand in the O-;| 

ven an hourand a half. then take it out, | 
pour out the butter at the rop of the Pie, | 
and put ic into leer of Gravy, buxter,aud | 


ms. 
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| chin lices, or lictle ſlices of Bacen, the 
{bocrom of Hazichokes boiled, rhen make! x 
[your coffin proportionable to your mex,| 
| ſeaſon your mear wich Nuzmes, Mace| 
- [and Salr,then ſome Burrer on the top of | 
che Pie, pura linle water co i 2s you| 
| pucic into the Oven, and ler ic bake 2n| 

then pur ina ler of buerer, gravy of 
Marnin, cls Lenmar fbced, © foerk. 


f— Tomake aPirofaCaifrbeed, 


Ake a Calfs head, F JOE JT 
it yery well ; put ir a boiling cill ic be 

three i Ls, ch=n cur off the 
fleſh from the banes,and cur it in pieces 
| 25 big 2s walnuts. Blanch che tongue and 
cur it in ſlices, rake 2 quzrt of Oytters| 
| parbotled and bearded, rake rhe yolis of 
twelve Eggs, pur ſome hm flices of ba! 
conamens the mear, 2nd onthe top of 
the meat, when us mnihe Pi, curan 
Onion ſmall, and puric in the bocton of 
| your Pie,ſcaſon ir with Pepper, Nurmes, 
| Mace.and ſalr, make your Cota ro your 
meat whut faſhion you pleaſe. Ler ic bice 
an hour and an haF, pur bumrer on tac 
botrom and on the rop of yaar Piz befoce 


x you 
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The Compleat Cook, 


rin] you cloſe ir, pur a- lictle water in before |! 
you put into the Ovyen,when you draw | - 


ic out take of the lid, and put away all 


the fat onthe top ang put in a leer of | 


thick butter, Gravy of mutton, a Limon 
pared and fliced, with two ot three An- 
res difſolved, ' So few theſe together, 
nd cut your hdin handfome pieces, and: 
ly it round the Pie, fo ſerve it, | 


- To make {fream with Snow, 


whites of ſeven or eight Egges, and 
train them together, and a little Roſe- 
water, and as much Suyar as will ſyeet- 
ten ir, then take a flick as big az a childs 
Arm, cleave on2 end of ita crofſe, and 


your Cream with this tick, or elſe with |. 


2 bundle of Reeds tied together, and 


roll detween your hand ſanding upright | 


your Cream, now as the ſnow ariſeth 
ake it up with a ſpoon in a Cullender 
tart the thin may run out, and when you 
have ſufficient 'of this Snow, take the 
creat that 15 left, & ſeeth it in toe skeller, 


1 put thereto whole Clovyes, ſticks of 
Craamon, a lirtle Ginger bruiſed, and. 


D ſeerh 


mden youf-pieces with your finger, beat 


— 4 
_ > 
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| 


Take three pints of Cream, and the | 
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leech 1cillir be thick, then ſtrainit, and 


lay your ſhow upon It, 


To make minced Pies, 


Ake a_ large Nezats-tengue, ſhred it 

very well, thtee.pound and a half of 
Suer very well ſhred, Currans three 
round, half an ounce of beaten Cloves 
and Mace, ſeaſon it with Salt when you 
| Sa ay * . 
{think'c fir, half a preſerved Orange,or in- 
Read of it Orange Pills, a quarter of 1 
Pound of Sugar, a lictle Limon: Pill fli-| 
ced yery thin, put all theſe togerher ve. 


Juice, and a quarter of a pint of ſack, &c,! 


Toary Neats Tongues, 


when ic is cold pur it into your diſh, and 


ry well, put to it two {poonfuls of Ver-| 


TAke Bay alc beaten very: fine, and 
ſalt-Peeter of each alike,and rub your 
Tongues very well wich that, and cover 


more, and when they are very hard and 
(iff they are enough, then roll chem in 
Bran, and dry them before a ſofc fire, and 
before you-boll chm ler them lie on? 


cheſame ſort of water. 


all overwith ic, and as it waſts- put on 


night in Pump-water, and boil chem 1n| 
To 
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| boil 1 
cloſe 
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will | 
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To maks Jelly of Harts-horn, © 


T ake fix ounces of Harts-horn, three 

ounces of Ivory ,both finely carped, 
1 ie (| boil it in tivo quarts of water in a Pipkin 
c of cloſe covered, and when its three parts 
waſted, you may try with 2 ſpoon if it 


gh will be jelly, you may know by the flick- 
youll 9g <0 your Laps, chen train it through a 
5:1. jelly bag ; ſeaſon it with Roſe-water , 


juice of Limons and double refined ſu- 
ar, each according to your taſte, then ! 
| boilalcogether rwoor three walms,fo pur | 
ic in the glaſſe and keep itfor your uſe, 


|T Ake a pint of French-wheat,and-a pint | 
of wheat flour, half a pound of ſugar, 
make ir up into a liff paſte, and roll itin- 


and ſo cram them, and they will bz fac in 
four or five dayes, if you pleafe you may 
ſow them up behind one or two of the laſt 
dyes, 


To make Chickens fat 1n four or five dajes. 


to lictle rolls, wer them in warm milk, | 


} 
} 


* 
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Cow, and put. it together with a little 


| them, for thie thicker the coat is thz bet. 
| ter. 
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To maks Angeltt. 


Ake a gallon of Stroakings, and 
* pint of Cream 2s it, comes .from-rhe 


Renner ; when you fill curn up the midi 
fide of the Cheeſe-fat, fill chem a lictle at 
once, and letit ſtand all that day and the 
next, then turn them, and let them ſtand 
eill chey will ſlip out of the far, ſalc them 
0: both fides,.and when the. Coats begin 
to come cn them,neither wipe nor ſc aze 


A Perſian Diſh. 


TT Ake the feſhy part of a Leg of Mit. 
con (trit from the far and finews, beat 


will find it a diſh of ſavory meat. | 


chit well ina Mortar with Pepper and! 
Salt, and a litcle Onion oc. Garlick water] 


. fa . . 
by ir ſelf, or with herbs, according to your! 


tie, then make it upin flat Cakes, and 
lec them b2 kept twelve hours between 
two diſhes before you uſe them, thenfry 
then with butter in a Frying-pan, and 
ſerve then with the ſame butter, and you 


Ti 
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To roaſt a Shoulder of Mutton in b'oud. 


 bloud, and ſpread the Caule all 
open upon a Table that 1s wer, that ir 
may nor (iick toit ; as ſoon as you have 


| {lead your: ſheep, cut off: a Shoulder , 


and having Time picked; ' ſhred and cur 
{mall into ſome of your bloud, ſtop your 
Shoulder wuth it, in-fide and out-fide , 
and into” every hole wich a Spoon pur 
ſome of the Bloud ; after you have put 


bout it, then lay ic into a Tray, and pour 

all che reſt of the bloud upon ic ; ſo let it 

let it lie twency four-hours, then roaſt it. 
" Torvaſt a L*g of Mutton to be 


eaten cold, 


ſufficienrto Lard your Leg of Mur- 


Larders ; ſeaſon the Lard very deep with 


deaten |Cloves, Pepper, Nutmeg, and | 


Mace, and bay-ſalc beaten fine and dryed, 


A————————_— 


Mutton upon the caul'and wrap that a- 


_———_—— 


The Compleat Cobk, 77 


| 
| 


in the Time, then lay your Shoulder of : 


\ | Hen your ſheep is killed, fave the | 


le all night, if ic be in Winter, you may + 


| 
| 


[rſt take ſo much lard as you think | 


con withall, cur yout Lard in groſſe long 
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then take Parſley, Time, Marjoram,Oni. 
on, and the out-rine of an Orange ſhred 
all.cheſe very ſmall, and mixe chem with 
che Lard, then Lard your Leg-of "Mutton 
therewith ; if any of the Herbs and Spice 
remain, puc them onthe Leg: of Mutton, 
then take a filver diſh,lay rwo Ricks croſs 

| the diſh to keep the Macton: from ſop- 

' ping in the Gravy and far that goes from 
ic lay the Leg of Mutton upon the Ricks, 
| and ſer it into an hot Oven, there let || 
 rolt, turn x once, but. bait jr not -at all, 
| when it is enough and very rentler;take it 
forth, bur ſerve ir not all 'u be throughly 
{ cold ; when you ferve it, put: 1n a ſaucer 
or two of Muſtard and ſugar, and two or 
| chree Limons whole in the ſame dth, 


[ Ts Roaſt Onfters. | ft 4 


a” 


| T ke th2 greateſt Oyſters you can get, 


| and as you open them, put them into a], 


' diſh with their- own liquor, then take, 

them out of-che diſh,” and purthem into 
| another,and'four the { iquorito them, bur. 
| be ſure no gravel, get.amoneſt them then 
| ſer them covered or! the cre, and-icald | 
| 495M a lictle in their own Liquor, and 
| 


when they are cold, draw eight or-ten 


Do 


o 
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Lards through each Oyſter, ſeaſon your 
Lard firſt with Cloves, Nutmeg bearen 
very ſmall,Pepper ; then take two wood-! 
den Lard Spits, and ſpir your Oylters 
thereon,then rie them to another ſpir,and 
ral them. In che roafting bat them wich | 
Anchovy ſauce, made with ſome of the 
Oyſer Liquor, and let them dripinto 
the ſame diſh where the Anchovy ſauce | 
is; when they be enough,vread them wich 
the cruſt of a roll grated on them, and 
when they be brown, draw themoff,then 
take the ſauce wherewich you baſted 
your Oytters, and blow off the far, then 
put the ſame to: the Oyſters, wring in it 
che juice of a Limon, to ſerve it, 


79] 


To make a Sack-Poſſet. 


Ake a quart of Cream and boil it ve- | 
ry well with: ſugar,- mace and nut- | 
meg,take halfa pint of ſack, and as much | 
Ale, and boil them well together with 


ome ſugar,rhen put your cream into your | 


Baſon to your Sack, then heat a Pewter. 
diſh very hor, and cover your Baſon with |. 
ic, and ſer it by the fires ſide, and leric}]. 
and there two or th:ee hours before you | 
eat it, 
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eAnther Sack; poſſet. 


Ake eight eggs, yolks and whites, and 
beat them well cogether, (irain them 
into a quart of Cream, ſeaſon them with 


{ Nutmeg and Sugar, put to them a pint of 


Sack, ({1r them all rogether, and put them 
into your Baſon,and ſer them 1ntheOven 


{no hetter then for a Cuſ ard, lztir and 


tivo hours. 


| To maks a Sack-pofſet without 
Hh or Cream, 


Ake eighteen Eggs, whites and all,tz- 

king out the Treads, ler them be bea- 
ren very. well, take a pint of Sack anda 
quart of Ale boyled, then ſcum ir, then 
pur in three quarcers of a pound of Sugar 
and a little Nutmesg, ler it boll a-liedle to- 
oether, then.cake it off the fire {ining 


 Ladlefuls of drink, thzn mingle altoge- 
chzrand ſer it on thz fire, and keepic lir- 


the egos till, put into chem twoor three | 


ring till you find it-rhuck, then ſerye it.up.. 
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{both (mall £ogerher, then ſeaſon it with a | 
|quarterof a pound of Sugar, and a (mall 


upon it; and ſo ſerver __— | 


To wake 4 Sturp -pre, 


Ti aLeg of Mutton, one Found 
and an Halt of the belt Suet, mince 


quancity of Sale, anda lictle Cloves and 
Mace, then take a oo0d handful of Par- 
fley,half as much Yy me, and mince them 
very. ſmalf, and mingle them with ch: 
reſt ; . then take fix new-laid Eggs and 
break them into the meat, and work it |. 
well togerher, and pur ic into the Paſte ; 
then upon'the top put Raiſins, .Cur ans 
and Dates a good quantity, cover and 
bake,it, when' it is, baked, and when it is 
very! hor, pur into it a quarter Of a pint of 
Wiite-wine- vinegar , and firew' Sugar 


_ 


[dibpe from ir;they/preſs'it;change it into 


To make. Mrs. Leeds E dined 


\Ake fix quarts of milk and renn ic 
"prety' cold, and when it is tender |. 
cone, dtein it from your Whey in aftrai-} 
fer,” then hang icuptillall the W hey be 


Ay clothes wt IC We. the clothno lon- |. 
ger, then 'beat itn a flone-mortar cilt it | 
be like Butrer,'chen'ftrain'ic through 1 
thin RY mingle irwith a pound and 
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1 half of Butter with your hands, take one | 
pound of Almonds, and heat themwith | 
*Rofe-water till they ace like your Cugd, 
chen mingle them with the,; yolks' of 
rwenty eggs, and a quart of Creath, two 


Ld Mc en Oat 
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orear Nutmegs, one pound and a half of | 


Sugar : when your Cofhns are ready and 
going to ſet In the Oyen, then mingle 
| th2m cooe<rher : ler your, Oven .be made 
bot enough” for a Pigeon-pie; and ler, a| 
tons Rand up till che ſcorching be paſt; | 
| then ſet chen) in, half an hour will baks| 
them Fell, your- Coftins mult be mad: 

with milk and burref as-Riff:as- forother | 
| Paſte, chzn you muſt ſet thgm.intoa pret: 

ry hot Oven; and fill themFfull of. bran, | 
2nd whn they are hardened take them |. 


'Gur, and \witha wing bruſh. aur the bran: | 
they muſt be pricked,.. "© © | | 

 Tomaks Tarts calltd'T affaty-rarts,. | 
| 2 wee your Pale with butter-and| 

| Ecold water; and oltic very:-chin, alo|} | ſo 
| then hay chem inlayes, .and between eve- | 
ry-lay- of Apples-{irew.ſome Sygar, and 

| ome Lemor-pill cur-very ſinall; jif you! 
pleaſe put: ſome-Fennel<ſecd ro-chem :| I. | " 
| than pur. them into a ſtoak-hat Ovenzand 


| ler-them: ſtand an bouria or more;,.chen|Y | of 
FEY | | vom _ _ takg} I. 
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take them out, and take Role-watef 2nd 
Butter beaten together, and waſh them 
over wich the ſame, and tirew fine Sugar 
uon them, then put them into the Oven 
again, let them tftand a little white and 
take them our. 


To make fre(s Cheeſe, - 


 Ake three pints ef raw Cream, -and 

+ \weerenic well with Sugar,and ſetir 
overthe fire, . lerit boil a while,then put 
in ſone Damask-roſe-water, keep ir fill 
|ſtirring leſt ic burn to,” and when you ſee 
ic thicken2d and rurned, take it from the 
ire, and waſh the Rrainer and cheeſe-fat | 
wich Roſe-water, then roll it to and fro | 
in the (trainer to drain the Whey from | 
the Curd, then take u» rhe Curd with a} 
ſpoon and put them into the Far; ler it |: 
tand rill itbeccold, then pur "it inco the } 
Cheeſe diſh wich fome of che whz ©Y, and | 
loſerve it up. 


To wy Ss die > or Fumbils, . 


PAke two pound of flour, dry ic and 
ſeaſon 1c very fine,then take a poumd 
1H | of Loaf-ſugar nh bear icvery fins,” and | | 

ſearce | j 
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_ | ſearce it, mingle your flour and ſugar ye. 

ry well, then take a pound and an half of 
| ſweet Burter, and waſh our the ſalt, and 
break it into birs with your flour and ſu- 
gar,then take yolks of four new laid Eggs, 
and four or. five {poonfuls of Sack, and 
four ſpoonfuls of Cream ; bear all theſe 
together, then put them into you flour, 
and knead them toa Paſt, and make them 
-inco what - faſhion... you pleaſe, and lay 
them nyor paper or plates, and put them 
inco the Oven,and be careful of them, for 
avery little thing bakes them, 


For Tumbals you muſt enely add the whites} 
of :w2 or three Eggs, 


Tobaſha Shoulder of Mutton; 
YL. L | 


thing - but the Bone, chew pur: co the 
| meatſome Claret - wine, a great Onion, 
: ſome Gravy of Mutton, ſix Anchoves, 


an guar Dogs ak whe cops of alittle | 


Time, mince them very well roge- 


| cher, "then take nine Or: cenne Egyoes, |! 


fy | 
'Ake-a Shoulder of Mutton and lice 
ityery thin,-cill your have almoſt no- | 


the - juice of - one or. two Limons to | 


f-make ir- tart, and-make. leer- of them , 


[ll 


then 
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chen put the meat all in a Frying-pan' o- 
yer the fire cill ir be very hor; then 
put in the kere of Eggs and ſoak. alto- | 
oether oyerthe fire till ic be v2ry thick; 
chen. boil your Bone, and; pur it on 
che cop of your meat being Diſhed, | 
| Garniſh your Diſh with -Limons, ſerve 
ir UP... | 


i. Ms a, on 
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To dreff, e Flounders or Plice with... 
Garlick, and Muſtard, © *. 


T Ake Flounders very new, andcurt all 
the Fins and Tails, .then-rake: out 
the Guts: and wipe them: very clean; 
they.mult not be at alt waſhr, therrwith | 
| your Knife ſcotch thenv on. beth 'fides { 
 yery erolly ; then take the Tops: of Time | 
and cut them very ſmall, and take a little | 
- | Salr, Mace,and Nutmeg, and mingle the | 
Tine and chem tozether, and ſeaſon the | 
Flounders ; £hen lay th:zm on the Grid-] 
iron-and baſt them with Oyle er Butter, | 
ſet not che fire. be too: hot; | when«char 
ide next the fire is brown; turn-ir; and | 
when you turn 1t; baſt it :on both» fides 
till you have broikd them brown; when 
they-are enough--make your ſauce with | :- 
| Muſtard two: or :three. Spoonfull _ IA 
eg: | ng, Lacs. 


— 4. oT% 
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ding to-aticretion, fix Anchoves di fſc1* 
vedwery well, adour half a pound of bur. 
cer! drawn up with gatlick, Vinegar, or 
bruiſed garlickin other Vinegar, rub the 
botromoof your diſh wirh-garlick, So pur 
| your ſauceto them, and ſerve them, you 
may fry chem if you pleaſe, 


PETIT 


——_— 


J 
A Turkiſh Diſh... 


ſlices, -waſh ic well, put ic iato a Por | 
| thathativa cloſe cover; then put into ir a 
2aod quantity of clean pick'd rice, $kim 
it very.-well; then pur 1nco it a quantity 
| of whole Pepper;rwo or three whole ©. | 
| arons 3--let all chis boil very well, then | 
| fake oucthe Onton-and diſh irin fippers, 
| che thicker iris the berrer, © 


To-dreſſe A P the; 


whim falrand ſcalding Vinegar, boil 
| him i-warer and White-wine; when hz 
ts boiling par in ſweer (Herbs, Onion, 
| Garlick, Ginger, Nutmeg,and ſalt ; when 
a> is boiled cake him ourof the Liquor, 
| and let him drain, in the meantime beat 
| 


—— 


————_———_ a" 
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T Ake fac: Baef or Mutton cut ir chin |. 


Mc -him'in 'pieces, and firew: upon | 


_ Buc- | 


—_ 7 


Butrer and Anchnves cogether, and pour 


it en the fiſhy, ſqueczing a lice <y 
and Limonapan icon! 5 


To areſſe Orflites; 


the Liquor,and when!you bave- ork 
ed. [0:many 4s - you pleaſe, .adde-fo 


mult waſh your, Oylters one by one very. 
clean,, and Jay-Tthem in anocher- di(h ; 

then firaintochem that:mixed wine. and 
Liquor whejein-they.were waſhed, ad- 
ding a,Jirele more wing.co them With-ars 
Onion divided-+with: ſome $alc atd Pep- 


fry a pretty-while; then put into-thens 2 
g00d piece of ſweet Butter,and fry ther 


| fome. Vinegar, wherein: you: muſt pur 
fome minced Parlley,and Nutmeg finely 


Ake: Oytters and open them, and ſave | 


Liquor ſome, White-wing;: wherein: you | 


84 i 


-er, ſo done, cover the diſh and Rew:] 
them rilkcheybe. more than; half-done';. 
then take chem and the Liquor,'and pour | 
i inco-a-Frgng-pen, Whrein, they muſt | 


herein ſo-mnch longer; in»the-mean | 
time, you muſt have. bearerrehe 'yolis of | 


þ- 
| 


ſome Eggs, as four or. five $8 quatt of | 
Oyſters; ; * theſe Eogs muſt be beaten with | 


| 


ans ,and puttherein-the Oyſters hel 
nel 


than 
= IRIS y 


_ I G——_ tae TE en 


che pan; which-mult Rilt bs kept” dicting 
| leſt the Liquor make the Eges - curdle, 
[ze this all have a good walkin on" the! fire, 
and ſeryeic up,. 


þ - 


To aſe Founders 

d 4 off the black an; : and NSEATT 

Fiſh' over onthac fide with a 'Knife; 
lay/rhen\ in'a-VilH, ad: pour on them 
(ome Vineear,. and irew: 500d ſore of 
Salt, let the FAC for-hxlf an hour, in the 
mean; time /fet: or the firecfome water 
| with-a-littls White: win&; -Garlick atid| 
 fweer erbs- as you | pleaſe; Furting into 
i the Vinegar and'Salcwhetein they lay, 
when ir doils purin'the biggeſt fiſh; then 
che next Hall! be in ; when they are 


2 = Cimplea Cab Y 


boiled 'take them our, and rain then! ve-| 


ry well; then"draw-ſomEg ſweer * Butter 
rhick, ang: mixe with itfoYie *Anchoves 
ſhred fmall; which being diffolved in the. 


fle fliced Nutmeg; and minced Ocaiiges! 
naw 70 7 SER 


6a $35} 
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Butrer,-pour it on th2 fiſh; ſtrewirts a lic- | 


The Compleat Cook, 


[then take them out of their ſhels, and: 


| 


T Ake Snayles and pur them in-a Kettle 


then take them our, and ſhake them our 
of the ſhels into a Baſon; then take ſome 
Salt and ſcoure them very well,and waſh 
|themin-warm water, untill you find the 
\{lime clean gone from them ; then pur 
them into a Cullender and let them drain 
well, then mince ſome ſweet hearbs, and 
put chem'into a-Diſh wich a little Pepper 


To dreſſe Snayles. 


of water, and let them boyl a little, 


and Sallet-Oyle together, then lecthem 
(tand an hour or two; then waſh the ſhels 
very well and dry them,and put into eve- | 
ry ſhell a-Snatl, and fill up the ſhell with 


$iller-Oyle and herbs, then ſer them ona | 


oridiron. upon a ſoft fire, and ſo let-them 
ttew a little while,and diſhthem up warm 
and ſerve them... 


Tadreſſe Pikele Fiſh, 


'V VV che ſhell infalc water, putthem 
into a Kettle over the fire without wa- 


ter ; and (licre them till they are open,.|-. 


\ Aſh them well while theyare in| - 


_- 


waſh 


—— 
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have made in the Kettle, a lictle White. 
wine,Butrer, and Vinegar, Spice, Parfley 
ter all theſe boil rogerher, and when it is 
doiled,take the yolks of three or four egos 
and pur into the broth, Scollops may be| 
drefled on this manner, or brotled like 
- | Oyſters with Oyl or juice of Limon, 
7 fricate Beef Pallats, | 
EF Ake Beef Pallats, after they be boiled 
" very render, blanch and pare them, 
| clan; ſeaſon 'them with: fine beaten} 
Cloves, Nutmes, Pepper, Salt,and-ſone 
| grated bread ; then have ſome butter in 
Frying-pan, pur your Pallatstherein, and 


fides, then take them forth and put them 
on 2 diſh, and put thereto ſome: Gravy. 


{ ves are difſolyed, grate 1n-your ſauce a 
lictle Nurmeg, wring in the juice of a Lt 


mon,ſo ſerve rhem. 


{ waſh chem tin hor water and alc, then | 
take ſome of their own Liquor thar chey [ll 


ſo fricate them till they be brown on both } 


of Macton, wherein two or three Ancho- |: 


A\ 


Wa piece of freſh Beef, a couple of Hogs | 


The Compleat Cooke 41 
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; A Spaniſh Olio. 


FT Ake a-picce of Bacen nor very fat, | 
| bur ſweer and -ſafe from: being ruſty, | 


Eares, and four feerif they canbe had, 
and if nor, ſome quantity of Sheeps feet 
(Calves feet are: not proper) a Joynt of | 
Mutcon, ! the; Legge, Rack or Loin, a 
Hen, balf'a dozen Pigeons, a bundle of 
Parſley, Leeks and Mint,a Cleve of Gat- 
lick when you will, a ſmall quantity of 
Pepper, Cloves and Saffron,: ſo mingled 
that notione of them over-rule, the Pep- | 
per and Cloyes muſt be beaten as fine. as | 


firſt dried,and then crumbled in-powder, .| 
& diflolved apart m-rrvo'or three ſpoon- 
fuls'of -Bfoth, bur borh- che Spices and 
the Saffron; may'be kept aparc till imme- 


diately before they bZ uſed, which muſt 
not be, till within a quarter of an hour 
before the, Olio be taken off from - the 
ice; a Partde of hard dry: Peaſe, when 
they baye: firſt Reeprrm water ſore 
dayes,a pint-of boil'd-Chelnucs :Particn- 
lar care muſt be had,rhat the Pot where-| 
in the Olto is: made, be very ſweet 
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poſſible may be, :and rhe Saffron mult be.| 
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Earthen I chink is the belt,and judgement 
5 co be had cacefully botty.in.che (ize of 
| the Por, and in the quantity of the water| 
at the firſt, that ſo the Broctimay grow of. 
rerwards to be neither Maes nor too 
 hitcle, nor too groſie, nor roo thin ;th 
meat muſt belong m boyling, bur the fire 
not too fierce, the Bacon, the Beefs; the 
Peaſe, the Cheſnuts, the Hogs Ears, may 
be pur in ar che firſt, Tam{utcerly avaini} 
thoſe confuſed Olios,into which men put 
almoſt all:kinds of meats and Roots, and 
eſpecially againſt putting of Qyle,: for it 
| cofrupts the Broth, inſtead of- adding 
| £oodnels tot. Todo well, the Broth 1; 
| rather to be drunk- out of a Po:renver, 
than to be eaten; wictr'a fpoon, though 
you adde ſome ſmall ſlices of bread to it, 
you wil like ic the. worſe.: The Sauce for 
thy meat muſt be.asmuch fine Sugar bea-| 
ten-\mall tro powder, with liccle Muſtard! 
as can be made to drink theſugarup; and; 
u will find ic to be excellent; buc if you 
make ic not faichfully and juſtly:according 


ro: this, preſcriptz but: ſhall neither , pur 


Mace, :or: Roſemary;-or Tyme; tothe 
herbs; as che manner 'is of ſome, ir will 
prove very mich the worſe, / 1:5 * 
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To make eMetheg/in, 


T ake all ſorts of Herbes that are good 
and wholeſome, as Balme, Mint, Fen- 
nell, Roſemary, Angelica, wilde Tyme, 
Hiſop, Burner,Egrimony,and ſuch other, | 
23 you think fir ; ſome field Herbs, bur 
you muft not put 1n too many; but eſpe- 
cially Roſemary or any/ſirong Herbe, 
lefſe than halfan handful will ſerve 'of| 
every ſort, you muſt boyl your herbes and 
rain them; and ler the Liquor ſtand: 
all to morrow and ſettle them, take off. 
the cleareſt Liquor two gallons and a 
halfe to one..gallon'ef Honey, and that 
proportion as much as you will make 
and let it boyle an houre, and in the 
boyling skim it very clean, then ſer it'aj 
cooling as you do Beer, when it is cold 
cake ſome very good Ale Barme, and put 
into the bottom of the Tub a little and 
alictle, as they doe beere, keeping back 
the thicke ſecling thatlieth in' the bot- 
tome of the Veſſel chat 1t' 1s'cooled in, 
and when it is all pur together, cover-ir 


with a cloth, and letit work very rieere 


three dayes,and when you mean to pur it| 


u>, Skim off all chz Barme cl-ane, put 


_ 
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dayes,: but let ic have all the yent, foric 
mit work, and when it is cloſe topped 


earit make anoiſe, as it will do, orelſe 


a bag and'put it/$60d tore of Ginger (li. 
ced, fome' Cleves ard Cinnamon, and 
boil irin; and orher' times T put it into 
the barrel and never boil it, it is both 
good, bur Nutmeg and Mace do net well 
to my taſte. | 


To maks 4 Sallet of Smelts, 


FAke half an hundred of Smelts, the 
A biggeſt you can get, draw them and 
Cur off their heads,pur them into. Pipkin 
with a pint of Whice-wine, and a pint of 
White-wine-vinegar, an Onion ſhred, a 
couple: of Lemons, a Race of Ginger, 
| three or four blades of Mace, a Nutmeg 
fliced, whole Pepper, a little Salt, cover 
| them, and ler them ſtand twenty ſour 
hours; if you will keep them three or four 
| dayes, ler nor your Pickle be roo; irong 
of the Vinegar ; when you will ſerve yp 
take 
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{r up into the veſſel,bur you muſt nor top| 
| your veſſel very cloſe in three or four! 


you muſt look very often to it;and have a} 
pegin the topto give it vent ; when you| 


Ic will break the veſſe!, ſomerimes I make | 
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T be Cowspleat Cook, 35] 
rake them out one by one, ſcrape and | 
open them as you do Anchovies-, bur | 
throw away the bones, lay them cloſe 
one by one round a filyer diſh, you muſt 
have the very outmolt rind of a Lemon 
or Orange, ſo ſmall as grated bread, and 
the Parſley, then mix your Lemon-pill, | 
Orange and Parſley togerther,with a litcle | 
| fne-hearen Pepper, and firew this upon | 
the diſh of Smelts with the mear of a Le- 

mon minced very ſmall, alſo then pour | 
on excellent Sallet-oyle, and wring in | 
the juice of two Lemons , buc be ſure! 
none of the Lemon-ſeed be left in the | 
Caller, ſo ſerve it. | 


To roaſt a Fillet of Veal. 


| | Ake a Filler of Beef,whichis the ten- | 
|  Cereſt part of the beaſt, and fieth one- 
|y in che inward pare of the Sitloyn next | 
tothe Chine,cut it as big as you can, then 
| roach it on a broach nor toobig, and be 
careful you broach ic not thorow the beſt 
of the mear, roa(tir leiſurely and baſe it 
wich ſweet btcer : ſer a diſh nnder it to 
[we the Gtavy while the Beef is roalting, 
prepare the ſauce for it, chop good | 
ſtore of Parſley with a few ſweet herbs 
| {hred 
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tied (m all,and the = of TG or for 
Eges, and mince amongthem the Pill of| 
an Orange and a little Onion, then boil/ 
chis mixcure,putting into it ſweet Butter, | 
Vinegar and Gravy, a ſpoonful of rong | | 
{ Broth, when ic is well boiled pur ic inco | 
your Beefand ſerve it very warm, ſome. 
cimes a lictle groſs Pepper or Ginger into 
your ſauce, or a pull of an Orange ot Le- 
| mon. | 


To make a Sallet of 4 cold 
Henor a IG. 


*Ake the bref of a Hen or Capon,and 

{lice it as thin as you cen in ſteaks ,pur 
therein Vinegar and a lictle Sugar as you 
chink fir ; then take fix Anchovies,and an 
handful of Capers, a htle long, groſs or 
[2 Charrigon, and mince them Together, 
bur. not toe ſmall, ſtrew them on theSal- | 
ler, garniſh it with Lemons, Oranges or 
ry Barberriesfo ſerve it up with a lictle Salt, 


To ftew Mufhromes.. 


Ake them freſh gathered and cut off 
the hard end of the Ralk, and- as you 


[pill chem throw them into a diſh of 
White- 


| rugs th. —_ 
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| Whice-wine, #fter they have lain half an | 
W hour or thereupon, draine them -from che | 
| Wine, and pur them berween two filyer 
| Diſhes, then ſet them on a ſoft fire with- } 
MW ouc any liquor, and when they have 

|tewed a while, /poure away the liquor; 


| | 2» 


that-comes from them which will be very | 
black, then put your Mufhromes into : 
mother clean Diſh with a ſprig or two of 
Tyme, an Onyon whole, four or five : 
cornes of whole Pepper, two or three | 
Cloves, a bit of an Orarpe, a little Salt, a | | 
bit of {(weet butter,and ſome pure Gravie 
of Mutton, coverthem, and ſetthem on 
a gentle fire, ſoler them ſtew ſoftly till 
they be enough, and very render, when 
you diſh them blow: off all the far from 
them, and take out the Tyme, Spice and 
Orange, thn wring in the juyce of a Le- 
mon, and grate a htfle Nutmeg, among ' 
th: Muſbromes, toſſe chem two or three | 
times, -put them in a cleane Diſh, and. 
ſerve them hot to the Table, "ZN 


The Lord Conway, his Lordſtips Recerpt 
for the making of Amber Pnddings, © 


| F [ft rake the guts of a young Hogg and F- 
| 

waſhthem very clean, andthe take 

| E tyol 
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& of 


| of Ambergreece; the which muſt be (cra- 
ped very ſmall over the faid compoſition, MW +... 


——_—_ — 
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a 
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EWA pound of the {belt Hogs ifar, :2mda 


and the-other- Half reſeryewhole wunbea-M| 


W| 


and mingle them well togerher-n-a'Bu-| 
ſon, having ſo done,purtrombaltan ounce i 


| take: half a quarter of an onnce' of 'Levant 
musk, -and bruiſe.tt tn 'a-matrble mortar, 
With a-quarter of a pint of Oranpe-flout} 
water, then. minglethefe all yerv'well to. 
gether,and:having fo'done, fill:the ſaid MW 
gues therewich. This/!Receipt *was giytn 

bis Lordſlip byan Icalian'for a great ra | 
rity, and-has'been found ſo to be by thoſe 


has impatted the ſaid Reception. 


To make a Partridge Tart, 


|wetght'of Beef-marrow as you have Par- 
{rridge-fleſh, with rwo ounces of Ocan-| 
|  eadocshf 


- 0.4 


Fm _ 


ren, thenitake a pound and an half'of fine | | ked 
ſugar, and four white-Loaves, -and grate| |'Mus 
the Loavesover the former compoſition, i Diſt 


Ladies of honour, | ro whom his Lordſhip M/7; 


poundandan halfof'the beſt :Jurden At. pac 
monds;che race eng Hrypary rags one | C101 
half -ofrhemand bear-them 'very ſmall, | (14: 


Wi and 


T'Ake-the fleſn of four-or five Partrid- [and 
oes minced very ſmall , wich the ſame ©... 


you 


eo 


—— 


_— 


| 
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exdoes and green Citron minced toge- 
ther as \mall as your mear, ſaſonit wh 
| Ctoves,and Mace, and Nutmeg, and a} 
W | liccte Salt and Sugar, mixe all rogerher, 
-M| ndbake icin Puff-paſte,; when ic is ba-? 

©Y|ked openir, and purin half a Graih of 
cate | Musk or Amber brayed in a mortar or 
| Diſh, and with'a fpoenful of Roſe-warer, | 
WF and the juice of three 'or four Oranges, | 
TW when you put all theſe. therein, tir the 
W| meat and cover it again, and ſerve it to 
MW che Table, 


Tokzep V eniſon all the.year. 


|T'Ake che Haunch; 'and  patrboil it a 
'- while, then ſeaſon it with two Nut- 
|megs,a ſpoonful.of Pepper, and a good, 
|[quancity of ſalt, mingle them all together, 
rea pur two fpoonfuls of White-wine- 
Vinegar, and having made the Veniſon 
{full of holes, as you do when you Lard 
Wit, when ictis Larded put,in the Vent- 
{ſon at the. Holes the. Spice and Vinegar, 
and. ſeaſon ' it. therewith, then -put.parr 
[into che Pbr:wirh the far de downwards, 


as cover it with two pound of Butter, then 

Tad cloſer up cloſe with courſe Palte, when | 
1 | you take ir out 6f the Oven take. away 

2d0es! | 

| LE E-2-- "Wn th 
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the Paſte, and lay a round Trencher with 
a wEight on the top of it to keep ic 'down 
till it be cold, then take off che, Trenchez, 
and lay the Butter flat npon the Veniſon, 
then cover it cloſe with firong white Pep. 
per, if your Pot be narrow at the bottom 
 1t is the better, for it muſt be turned upon 
| 2 Plate, and Ruck wuh Bay-leaves when 


you pleaſe to eat it, 


To bake Brawne, 


Ake two Buttocks and hang them up 


two or three. dayes, then take them 
| down and dip them into hot water and 
pluck off the skin, dry them very well 
[with a cleane Cloth, when you have (6 
| done, take Lard, cut it in pieces as bis as 
| your little finger, and ſeaſon it very well 
| with Pepper,. Cloves, Mace, Nutmeg, 
and Salr, put each of them into an earthen 
Por, rut ina pint of Claret-wine, a pound 


them, 'you muſt give them time for, the 
baking, according. to the bigne(s' of the 


——_— 


"0 


——_— 
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of Mutton Suet. So cloſe it with Paſte, 
let the Oven be well heated, and ſo bake 


Haunches, and the thickneſs of the Pots, 
. [they commonly allot feven hours for|f 

the baking of them ; let them Rand three 
| | __dayes, 


T5 The Compleat Col, bat 


| 
| 


|two or thee Mmoneths., 


_ 
i. 
be — 
i 


(dryes,.then take off their Covers, and | - 
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Pour away all the liquor, then have cla- 
rihedbaccer, and fill up both the pots to | 


keep It for the uſe, it will yery well keep | - 


To roaſt a Pike, 
TAke a Pike, ſeoure off the (lime, take 
out'the enirrails, lard it with the backs 

of Pickled Herrings,you muſt have a ſharp 
Bodkin to make the holes, no Larding- 
pins will go thorow, then take {ome great 
Oyſters, Claret-wine, ſeaſon it with Pep= 


per, Salt and Nutmeg, tuff the belly of 
the Pike with theſe Oyſters,intermix with 
mem” Roſemary, Tyme, Winterſayory, 
(weet Marjoram,a lictle Onyon and Gar- | 
lick; ſow theſe in the belly of the Pike, 
prepare two ſticks about the breadth of a 
Lath,theſe two fticks and the Spic muſt be 


— 


as broad as the Pike being tied. on the 
Spitztie the Pike on, winding Pack-thread 


abour the Pike along, but there muſt be | 


DO 


tied by the Pack-thread all along the fide 


of the Pike which'is not defended by the 
Spit, arid the Lacthes'Roſemary and Bayes, 


| baſe cthe' Pike with Butrer and Clarer- 


wine, with ſome Anchoves diflolyed in it, 
E3 


Stats i 


| 
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| when icis walked, ripup che belly of the | 

. Pike and: the Oyſter libs ſame, | 
| bur the herbs which are whole aſi be 


taken Cut, 
To [ance Eeles.. 


— 


| 


Ake two or three great Eeles, rub 

them in ſalt, draw our the eurs, waſh | I] 
them very clean, cur them 21bware an | Fn 
both fides ſound deep,and cut them again | Y == 
ctoſle way, then cut chem thorow mn 
ſuch pieces as you-think fir, and. pur rhen 
| Into a Diſh with a pintof. Wine-vinegar, 
and an handful.of Salt, have a Kertde over | I | 
| the. fire with: fair water, and; a bundle of | Y | 
ſweet herbs, tyo-orthree'great Onions, | Il | 
| ſome Mace, a few Cloves, you muſt lex 'T 
| theſe lie in Wine-vinegar and falt, & put | 
. | them into boiling Liquor, there ler rhem | == 

boil according to > Cookery,when cnoueh, | = 
take our the Eeles, and drain them- from| Y = 
the- Liquor, when they are cold rakea! Y 
{ plat of White. wine, boilit up wich Saf- |} 2: 
fron to colour the Wine, then take our | | | 
' ſome of the liquor,or purir in ancarchen | } = 
pan, tak? out the, Onions and all the | | ** 
| herbs,only ler the Cloves and Mace re-: = 
| Main, you, muſt bear the Saffron ad pow-| [= 
| der,or elſe it will not colour. I S2 
| eg 
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|TakeLegof y young Pork,two pound of ! 
I:2vcs of white bread, Salcand Pepper to þ 


\maft bevery well beaten in a eric mor- 
car, the reft cur yery ſmall, be ſure to cur 
cur all Grefles and Lenents in the Pork, | 
\va<n you 
\knzad them inco a (tiff paſte. with the 
|yolks of two or three Eges, ſo roll them 


20 Sanlages. 


5 hel mult be flit,this done, they are | 


The (omplear.Cook, = 


T * make Sauſages without ihins, 


Beef-ſucr, wo handfuls of Sage, wo |: 
jour tafie,balf the Pork and half the Suer | 


have mixed theſe alcogether, | 


To areſs a Pike, | 


'T Ake 2 male Pike,rub his Skin off whilt- 
h= lives wich Bay-ſalr, baving well 
dazed the oucfide,lay vim in a large diſn 
x Tray, open him fo as you break not his | 
Gall, cur him accor ding rorhe Gze of the | 
i m rwo or th & pi2ces,from the head 


to be laid as flat as you can in a great dith 
| Tray,pour upon ic half a pint of White 
' MIne VIRC92r, More or leſs, according to 
the fize ofthefiſh, then firew upon 'the 
inde of the fiſh White ſalc plencifully, | 
PIE very ſmall is better, whil't | 
Eg: this | # 


mem 


RG ann 
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a Found of Anchoves,one quarter of very 
{ g00d Butter, a Saucer of the liquor your 


| 
| proxortion of the Pike ; if your Sauce be 
too ſtrong of rhe Anchoves,add more fair | 
water fo it, Note alſo, that the hquor | 
wherein this Pike was drefled, is better | 
to boyle a ſecond Pike therein, than ir- 
was at the firſt. 


——— 
tc 


1 


his is a doing, ler a Skeller with a ſufhci. 
:ent quantity of Rheniſh wine, or good 
white wine, be put over the fire, with the 
-wine Salt, Ginger, Nutmeg, an Onyon, 
four or five Cloves of Garlick, a bunch of 
{weet herbs, viz. Sweet-marjoram Roſe. 
mary, Pill of half a Lemon, let theſe boil 
co the heighth, put inthe Pike with the 
| Vinzgar,in ſuch manner as not to quench 
or allay, if poſſible, the heat of the liquor, 
| par the: thickeſt piece firſt, that will aske 
moſt boyling, and th2 Vineear laſt of all, 
while the Pike boyls,rake two quarters of 


Pike was boyled in, diſſolved Anchoves, 
Note that the Liquor, Sauce, the Spice. 
and the otherIngredients muſt follow the 


To dreſſe Eeles, 


wayes in a pot of Earth, put in a ſp6on. 
| | ©" JURL-L 


Ut two or three Eeles into pieces of 
2 convenient lenoth, ſer them end- 
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ſome Herbes and Sage chopt ſmall, ſome 


baked wn an Oven." | 


TAkea Turkey: chat rs very” fat, and! 

being pull'd ad dre(t, Lard him with 
long » pvc of Lard, firt wholed in ſea- 
ſoning of Salr, Pepper, Nutmeg, Cloves 
and Mace, rhen take one piece of Lard 


belly with a ſprigge of Roſemary: and 
Biyes,fowir yery cloſe tn a cleane cloth, 


cloſe Repped, then hang it' over a very 
ſoft and gentle fire, there to continu? fix { 


col] rake it ont of the cloth,' not before, 
pur it in a Pie-plate, and Aick i ir full of 


Muſtard and Sugar, they are wont to lay 


cornet-Wiſe... 


{ - 


full or two of water, and to PER put | 


Garlick, Pepper andSalr, ſo lex them be| 


| | 


whole in the ſeaſoning, -put ic into the | 


and let* i lie afl night covered with | 
waice-wine, let it be þ put into a pot-with | 
the ſame liquor and- no more, ler it ve |. 


| 


houres'in'a fimpering boite, when it is| 


Roſemary and Bayzs, ſo ſerve it: up with | 


—_ - ” 
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iron a Napkin folded {quare, and lay it | 
| 
| 
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| To make. a Fricakg, 4 | 
Take three Chickens, 2nd, pull _off- 


you. take off-thz Chickens, put. them 


ſerve ting. 


To.miake 4 Diſh called D! 10s; 


them abroad on adiſh, ſeaſon-them wich 


a: good. handfut.of.. herbs, as. Parſley, 


* the skins, and cut them into little | 
pieces, then- put. them. into water. wirk | 
| wo or three Onions and'a bunch of. Par- | 
ſley,and:when ichath flewed a lictle; pur | 
1 ſome Salt and Pepper, and a.pint” of | 
| White-wine, ſo.letchem tew.ill they be/| 
enough; then take ſome..Verutce,. and | 
Nutmegs,. and th:ee-- or, four yolks of | 
| Egas, bzat them well together;and when 


Ninmesg, Pepper, Salt: and Sugar; chop} 
half a pound of Beef-ſuer very ſmall; and.| : 
'Rrew-upon the-top-of the meat, thentake | 


intoa_Frying-pan altogether with ſome | 
Puccer, ſcald wwell aver. the fire,. and | 


Fake a Fillet of Veal; and. che. fleſh'| 
"from the bones, and: che. fat: and lain} 
from enher, cyt it into verythin {lices,.| 


bear. them with. thzbackof your knife, lay | 


ws. MM £4 m—_ 
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me, |: 
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Time, Winter-ſayory,Sorrel and Spinage, 
chop them very ſmall,. and: firew oyer it, 
and four Eggs with the, whites, mingle 
theſe. all well together with your hands, | 
then roll-it up. piece by. piece, puLit upon | 
the ſpir, roaſting iran hour and halt, and if 
icgrow dry baſt it with a little ſweet but- 
ter, the ſauce is Verjuice or Claret-wine 
wicth-the, Gravy of thz meat and Sugar, 
take a-whole Onion. and ſtew it on a Chr 
fing-diſh of coals, and when it taſts of th: 
Omon,. pour: the liquor from ic on the 
mear, ſetting ir a whilz on the coals, and | ' 
ſerye itn. - Sabl 


Temaks au Olive- Pit, - 


"His you may take in ax ie,putting Rai- | . 
(ins of the Sun toned and ſome Cur- | : 
rans: in every. Olive, firt Growing upen | 
the mear the whites and yclks of two 
boiled Eggs ſhted very ſmall,* make your 
Olives round, and puc'them into Puft- | | 
paſte, when it is half baked put in good | 
quantity : of Verjuice 'or ' Claret-wine. 
ſweetened with Sugar, putting it in again | 
tillit be:tharow-baked::- 
| ; | The 
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! of Cinnamon, your Cinnamon and Nut- 
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was ſo much praiſed at her Daughters 
| worths) Wedding, 


Imprimis, 


| Ounce of Nurmegs, and half an' Ounce 


| megs-mutt be hfred [through a Searce, 
two pounds af Butter, halfe a ſcore of 


' chem with your Yea!l, and a lictle warme 


 rooether, then, pur.- your Butter cold 


make ir good Paſte, the which having 
| done, lay the Paſte to. rife in a warm 


| upon ; then-put inte nne pounds of Cur- 
| rans, and a- little: Muske and Ambtr- 
; greece diffolyed in Roſewater,your Cur- 


| rans mult be made very dry, oc.elſe. they | 


The Connteſſe of RuT-LAnDS Recripr. of | 
making the rare Banbtiry Cake, which, 


(the r1;ht Honourable the Lady Cha- 


ihe a peck of fine Flowre, and half | 
' A an Ounce of large Mace, halfe an| 


Eggs, put out four of the whites of them, | 
ſomeching above a pint cf goodAle-yealt, | 
beate your Eges very.well ahd firain| 


| water into your Eloywre,- and{ttrre them | 


in fittle Lumpes : The water you .knead | 
 Nithall muſt be ſcalding hor, if you will}. 


Cloth, a quarter of. an” hoyre, or-there-| 


A. ed dts on Sit. ca CDT” OCT" I, 


_—. 


| 
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| will make your Cake heavy, firew as| 
much Sugar finely beaten among(t the | 
 Curcans, as you ſhall. chink the water | 
hath taken away the- ſweetneſle from | 
| them-z break you paſte into little pieces, | 

inco a Kimnell,or ſuch like thing, and lay: 
a layer of paſte broken into little pieces, 


and a layer of Cutrans, untill your Cur- 


rans are all put in, mingle the paſte and |. 
che Currans very well, but take heed of | 


breakins' the Currans, you muſt take our 


2 piece of paſte after it hath riſen in a | 


warm cloth before you put in the Cur- 
rans to cover the top, and the bottom, 


you mult roll the cover ſomething thin, |: 


and the bottom likewiſe, and wet 1t wich 
Roſe-water, and cloſe them art the bot- 
com of the ſide, .or the middle which you 
like beſt, prick the top and the ſides with: 


a imallong pin, when your Cakes rea- 


dy to e9 into the Oven, cut it in the mid(t 


of the fight round about with-a Knife an 


inch deep, if your Cake be ofapeck of | 


Meah, it muſt and two hours in the O- 


ven, your Oyen -muſt be as bot as for |. 
 Manchet.. 
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 effnexoellent 8 Mabuh, 


good ſtore af Sugar and a licle Nurmeg ; 
tir-ic well together, put in as much thick 


Randing makes the Curd, 
| To fauce @ Pigs - 


then take forch bis bones, then lay him in 


him in-anearthen por" 'or pan into water 
and Salt, forthat will make him white , 


and a quart of White-wine, boil Chem to- 


$:g41 your Syllabub-por with: Sider (for | 
&. that is:the- belt for a Syllabub)- and] 


Cream by two. or three ſpoonfuls ar a | 
'time,.as:-hardas you can, as though you | 
milkirin,- then tir ic together exceeding | 
{ſafcly once:about, and let it and two |: 
[bows at leaſt:ere 1 is eaten, .for the | 


| =" Ake 2 fairlarge Pizand cut off bis | 
| & headzthen Gic him chrough rhe mid(, | 


' warm: water ene night; then Collar him | 
-up like; Brawn, then” boil: him tender 
infair-water,,and when he is; boiled pur | 


and ſeaſon;the fieſh 5 for you mult nor put | 
;Salc inthe boiling, for thar will: make ie | 
black;then-take a quart of the:ſame broth, - 


aetherto make-ſome drinkfor itzput imto 


_ 
mma —_— tac mae 


wt” 
- 


drink, and ir will.. comigue a quarter” of.@ 
year, It. is a: neceſſary diſh in-any Gen- 


clemans houſe ; when you ſerve in, ſerve | 
it with green Fennel, as you do..Sturgion- 1: 


Þ+ 


with Vinegar in-Sancers.. 
Ts. make a'V; "gee Trawe; 
"Ake- vickled Herrines, cut off- qheis: 


non, Cloves, Pepper, and a little. Red 
$xunders, then lay them. <loſe in-'a pot- 
-with: alittle Onion: rewed ſmall-upon- 


'them inthe Oven with(Houſhold-bread. | 
They are ro ba exten cold, 


Tomen a fat Lanb of 6 Pig. 


Þ&: oChic hea Os hind and read: ine 
uplikza lambjchen being lit-chrough the 


them,and caſt berweneveryLayer ; when | 
you have thus done,put ina pinc of Clas | 

et-wineto them, and'cover them with-a-/- 
double paper ried on the pot, and ſet | 


1 
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ic rwoorthree Bay-leaves,when.it i is cold| 
uncloath the Pig,and pur.ic into-the ſame} 


$a + »- 


eg 
* 


Ids, and. lay chebodies. two dayes/ 
Be . nights. in -wacer, then waſh them | 
well, then.ſeaſon them with Mace, Cina. 


a fat Pig ig qndſcald him, antlcur 


| middle . 
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middle, and flawed, then parbolle blih'a a 
Iiecle, then draw him with Parſley as you 


I'rz he 


ſerve It up” with Burter; Pepper and 
Sugar. F | 


To ks Rite Pad 


Ake a pound of Rice, and boil it in 
three quarts of water tilt it be very 


cloſe, and that willmake a Jelly, then 
take a quart of Cream or- new Milk-, 
| put ir ſcalding hotro the Rice, then take 


of melte 
theſe well rogether, put as much flourito 
' made over-nighr-belt. . 


Ars. Dukes Cake, * 


{ pound of -Butrer gently melced, pour gn 
| cheflour a lictte Ate-yeal « quirrer' 
! pine of: Reſfe-warer,” with ſome: Milk , 


ects 


"ICY FW 


[ 


doa Lamb;chen roaſt it and dridge ir,and' 


We os then pur it into a pet covered | 


ewemty' Eg m three quatters of *2 pound | 


'Burter, a lictle Salr; 'Rtir all 


them as will make them hold frying - hiy 
| mult be fryed with Butter, they | muſt be 


Ake -a quarter of: a peck of the fineſt | 
| flour, apint of Cream, ten: yolks of | 
Epes- - well : beaten, three quarters of a | 


4 | and t- | 
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and Ambergreece diſſolved in ic, ſeaſon 
all with ' a penniworth. of Mace and 
Cloyes, a-lictle Nutmeg finely beaten, 
Currans one poundand an half, Raiſins | 
of the Sun (toned, and ſhred ſmall one 
pound, Almonds blaunched and beaten 
half a pound, beat them with Roſe-wa- 
rer to keep them from Oyling : Sugar 
beaten very ſmall half a found; firſt min- 
ole them, . knead all theſe together, then 
let them lie a fulff hour in the Dough to- 
oether,then the oven being made ready; 


=, 


' Au .» O's 


make-up your Cake, let not the Oven be 
too hor, nor ſhut up the mouth of it too - 
cloſe, bur ſtir che Cake now and then that 
ic may bake all alike, let ir not Rand a full 
hourin the Oven, Againſt you draw it 
have ſome Roſe-water and Sugar. finely 
beaten,and well.mixed together to waſh 
che upper fide of it, then ſet it inthe O- 
vento dry, when you draw it out, it will 
ſ{hewlike Ice. 


To make fine Pancakes fryed without; 
Butter or Lard, 


T Ake a pint of cream,fix new laid Eggs, | 

beat chem very well,pnt in a quarter of 
a pound of Sugar, one Nutmeg or beaten | 
| Mace, | 
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ſonably hot, pur in your Butter thick: or 
thinas you:pleaſe,to fty them. . 


To Þ:0t IV aiſon, 


Fake an haunch of Veniſon not hunt- 


ed,andbone ic,thentakethree ounces 
of-Pepper beaten, twelve-Nutmegs. with 
an.handful of Salt;and mince them toge- 
ther. with Wine-vinegar, then wet: your 
Veniſon with: Wine-vinegar, and ſea'on 


it, thenwith-a Knife make: holes :enithe 
\ tean-hdes ofthe:hanch,andRufF it as-you 


wouldituff beef wich Parſley, then pnr ir 


into the pot with the fat fide downward, . 


then clarifie three pound: of Butter, and 
put.ic thereon; and paſte / upon rhe Port , 


ours then take ir our, and with a vent 
'preſſz it down'tothe bottom of the Por, 


of the Pot. 
F | 


Oe. 


Mace, which you pleaſe, asmuch flour | 
as will cthickemchem: almoſt as: thick: as | 
for ordinary Pancakes, your pan/muſt; be | 
| clean wiped witha cloth; when ic is. rea- 


and ler irftand in th: Oven five or. fx | 


and let it Randtill irbe cold, then take| 
the Gravy of the top of the ror and melt |. 
1f.,and boil-ic half away and more, then 

put itin- again with the Butter on:the top | 


Tol 
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ed,. and beaten- ina ſtone Merrar all 


they begin to. come to a fine paſte, and | 
cake. a,pound of Gifted Sugar, and. put in | 
the Mortar with the. Almonds, and ſo 
leave till ir come to a perfect paſte, put- 


ting in now and then a ſpoonful of 
Roſe-water-to keep them from Oyling ; 


when yow have beazen-them.to a; perfe&-| 
paſte, coyerthe Marchpanein aſheer, as | 


big as.a-Charger,and ſet an-edge about It 
a3-you.do- about a;Tart, and aibottom- of 


Wafers-under him, thus:bake itn an O- |. 


ven. of baking-pan, when you ſee: your 
Marchpane 1s hard and'dry; take it: out 
and Ice him'with Roſe-water and Sugar, 


being. made. as thick as Butrer for Erit- 
ters.; ſo. ſpread itom-him- with. a Wing>: 
feather, ſo purit intothe Oven-again;and 
when;you ſee it riſe high, then rake itour* 
and garniſh ir with ſome prerry conceits, 
made part of the-ſame-fiuff, flick long] 


Comfecs uprightin himyſe ſerve it;. 
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| | To makg a Marchyane, to Ice hem, &c, 
Take two! pound of Almonds: blanch- 
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' » To make Jelly the beſt manity . 


thefat as clean as'you can; waſh it 


of an hour' or inore; provided you' fir 
| break the 'bones, then take four Calves: 
feet, ſcald off the hair in boiling water, 
then ſlit chem in-two and put them to 


in a braſs pot with two Gallons of: wa- 
rer or more according to the proporti- 
on of your Veal, ſcum ir very- clean' and 
often; ſo let it boil cill ir comes to 
/[three pintes or a littte - more, then 
ſtrain it through a clean Rrainer into a 
Baſon, and ſo ler it Qand till ic be 
through cold and well-Jellied, then cut 


_ Leg of Veal, and pare away 


throughly, ler 1t lie ſoaking a quatter| 


your- Veal, ' let them boil over the*fire| 


it in pleces with a Knife; and pare the 
rop-and the bottom of them, put ic into 
a Skelſert, take two ounces of Cinamon 
broken very ſmall with your hand, three 
| Nutmegs ſliced, one Race of Ginger, a 
large Mace: ot two , alictle quantity of 
Salt, one ſpoenful' of Wine-vinegar, or 


FY —_—____ 


| 


! 


Roſe-vinegar, on2 pound and chree quar- | 
ters of Sugar, apine of Reniſh-wine, or | 
Whice-wine, and the whites of fifteen 


_Eggs 


hm - "Ad 
hte. et wed Ras can. a6 "£. by tad by It ce p 
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Eggs well beaten ; pur all theſeto the 


| provided in any caſe you fticre, not the 


|when itis cold and Riff you may uſe-ic at 


» == D 
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Jelly, then ſerit.on the fire, and ler ir 
ſceth two or three walms, ever,flirring 
it as it ſeeths,then take a very. clean. Jel-: 
ly-bag, waſh the borrom of it in, a lirtle 
Roſe-water, and wring it ſo hard that 
there remain none behind, put a branch 
of Roſemary 1n the betrom of the bag, 
hang it up before the fire. over a Baſon; | 
and pour the Jelly-bag into the. Baſgn, | 


bag, 'then take Jelly in the Baſon and 
put it into your bag again, ler it, run. the 
ſecond time, and it will be very much the | 
clearer.; ſo you -may pur it. into, , your} 
Gally-pots or. Glaſſes which you pleaſe , 
and fer. chem a eooling on Bay-ſalr, and: 


| your:pleaſure,if you will have the. Jelly of: 
| ared colour, uſe ic as before, only.inſtead 
of Reniſh-wine uſe Clarer. 


To maks poor Knights, 


| "(ins two, penny loaves in round Qi- 
| %.2ces,dip them in. half a pint of cream, 

lor fair-water, then lay them abroad in a 
diſh, and beat three Eggs and grated nur- 
megs, & ſugar,beat them with the cream, 


1 


GR eo 


—_ 


_ then 


| 


| 


{ with che Folks and-whices of five Eg2s 
| ere Races of Gnyer, and'rhree quatrers 


| not been uſed, that will. do them quickly, 


— 


as  ThComplncoe 
then 'melt fone burcer in a Fryi g- n, 
and wet 'the fides of the ToaltS and lay 
'them'in onthe'wer (ide; then pourin the 


. 


_ [reſt upon them; and 'ſo'fry *rhetn, 'Terve 


them th wich Roſe-warer, Sugat and But- 
? ES, Ft 
_ . Tomuke Shrewsbury Cakes, © 


þ es two pounce yea 1 
"A 'chevyen,and weighed after it is dry- 
ed, chen-put'co it ane pound of .Butrer 


| that muſtbelaid'an hour or two in Roſe. 


warer, ſo done, pour the water from the 
Butter, * and” put che Burcer ro the flour 


"@D0? 


of a pornd'of Sugar, a little 'Salr, grate 
| your ſpice, andit will be the bercer, knead 
all cheſe; together rill you may roll rhe 
paſte, chen'roll ic forch withithe top of a 
Boul,then prickthemwith'a Pitt made of 
wood, or if you have a Comb that hath 


and 1s beſt to that purpoſe, ſo bake them 
upon'Pic-plares, bur not roo much in che : 
Oven, far'the'hear df the plates'wilt ry 
them very much, after they come fo*th of 
the Oven you may cur them withour the 


iyou pleaſe. 


Bouls, of what bigneſs of whar faſhion 


pound of four dryed in; 


— — 
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[To make bref Ghe red.Deer tobe eaten old. 


mon nn. 


a Rovling-pin, then broil fit upon the 


| PAke'a pint of Cheeſe Curds and drain 
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T'xkea Burrock of Beef, cuttitthe long] 
wayeswiththe-grain;beat irwell wick FF 


coals, \a_\xrleafrer_itis cold* draw it 
through with Lard, then lay in ſome 
Whice-wine-vinegar,pepper,ſatt,Cloves, | 
mace and Bay-teaves, then'ter it lie rhree 
or four dayes, then bake:it in Rye-paſte, 
and when it is cold 611 1c up with Þutter,, 
after a forrniehit irwill be'eaten, | 


To-make Poſſe. i | 


| 
i 
y 


them dry, bruiſe chem ſmallwich rhe] 
hand,pur in two handfuls'of flour, a litcle 
ſugar,three or four yolks of Eggs, a little |. 
Nutmeg and Salc, mingle theſe together 
and make them lircle, like eyes,fry.them 
in freſh Burcer,ferve them upwirh freſh | 
Butter and Sugar. | 


To make an haſh of Chickens, 
T Ake fix chickens, quarter them,"cover 
_ them almoſt wick water;&ſeaſon'them 
with pepper and ſalr, & a good handful of 
minced Slagont Love alictle White-wine , 


when they ate boiled enough pur fix'Eggs 
| _ only 


———— 


——> 
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| wich a pint of whice-wine, thicken your 


| Cream,. and {tir it rogerher, and hear the 


only the yolks, pur to the a licthe Nutmep 
and Vinegar, give them a lictle' walm or 
co with the chickens,pour them altoge. 
ther into a diſhg ſerve themin, when,you 
put on the eggs,& a good piece of butter, 
_  Tomake as Almond Candle, | 
TJ Ake three pints of Ale, boil ic with 
| * Cloves, Mace, and ſliced bread in ir, 
chen have ready beaten. a pound of blan- 
ched almonds ſtamped'in a mortar. with 
a licrle white- wine, then rain them out 


ale with ir, ſweeten it as you pleaſe, & be 
ſure you skin the-ale well when ic boils, 
To make ſcalding Cheeſe towards the 
later end of May, . 
T Ake your evening milk and put it into: 
bouls or earthen. pans, then. in the 


morning milk, then put in the nights 


milk, and put in the Renner ; as for ordi- 
nary .new.milk Cheeſe, it is to be made 


| thick:when the cheeſe 1s come ,oather the | 


Curd into. a Cheeſe-cloath,- and ſer the 


morning fleer off the cream in a boul by ir | 
ſelf,put the fleer milk into a tub with the | 


| Whey onthe fire cill ic be ſegthing hot, | 
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| put the chzeſe ina cloth into a Killar 
chat bath a waſte in the bottom,and pour | 


| them wich a rotten cloth, eſpecially w ben 


{drying upon Linnen-cloaths, then beirg 


»e* 00 i BD 
4 


th 


in the-hot Whey, then let our: chat and 
put 1 Moretull your Curd feel hard,then 
break the curd with your hands as ſmall 
as you can, and put an bandful-of Salt to 
ic, then pur ic inco'the-Fat, turn it at noon 
and at night, and next day futic into a 
Trough where Cheeſe is falced, every 
day,and-turn ic as lofig as any will enter; 
then lay it ona Table or Shelf all Sum- 
mer ; .1f you wilt have it mellow to eat 
within a year,ic muſt be laid in hayin the 
Spting z1f to keep two years, let it dry on 


mer,-and in\ Wincer.lay them in hay; a 
while,or lay them cloſe one to another ; 
[ ſeldom lay any in hay, I turn and rub 
ay are old, once& week, leſt they rot, 
Topickle Parſlame, 
| Ake Purſlaine talks and all, boil them 
render. in fair water, then lay them 


dryed , Fut them into the Galley-pors, 


ind cover them:-with Wine.vinegar mix- 
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| 


AS 


a She1t our of che wind all che next Sum- | 


| - 

ID OIN- | 
ed with Salr, and not make the pickle ſo 

| irong as for Cucumbers, 
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l | THUS 
To boil a ac. apon /arded with FOOY 4 


To bake Red Deer tid, 
I's make finz anc da? 0A batter | 
[od .* | 5,113 
To dreſſe a Pig the French manner ibid. | 
To make F1 Steak tie witha F rench Pud-| 


dvig-tn the pie 6] 
Anexcellent way for areſſi ing " 71 | 
To fricaſe ſpeeps feet j4 "ibid. 
Fo fricaſe calves cha'drons'' | $| 
Fo fricaſe champigneans' ff gf 
To make buttered loaves \- ibid, | 


©. 'J 
Tol 


OMe : 


| Ton murue a Cop! Melt, Gernet, Berber or 


Tbid, 
To make A Pumpion pre | I 4 

T9 make the beſt ſauſages 15,29 

| To bull freſh fiſb | | "10 
To make Fritters , ibid; 

To make leaves of cheeſe curd ibid, 


idid, 

To make a great curd haf $ he 18 

To make buttered loaves of cheeſe ms 

To make cheeſe e loaves ibid 

| To make puſſe | "77 
To make Elaer-vinegar RE + 
To make good Vinegar _ thid, | 

To make a collar of Beef 22 

To make an Almond pudding 23 
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: pale IO 
To make a calves chaldrn-pit - wid. 
To make A Pudding of a calves chaldron 

; I 
To make a Banbury cake 
Tomake a Deronthis white-pot 
To make Rice-cream 


To make a very good Oxfordſhire Fukes 


To make fine pies after the. French _ 
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1 o boil Cream with French Barley , 24 
To mak Cheeſe-.cakes " 25,81 
To make a quaking pudding x 25 
Top:ichle Cucumbers 26 
Tapick'e Broom-buds © 1d, 
To keep Quinces raw all the year 27 
T 0 make 4 Goosberry fool ibid, 
T o makg an Oatmeal pudding 28 
To makg 4 green pudding ibid, 
To make good ſauſages 29 
To make toaſts _, wid, | 
eA Spaniſh Cream 30 
To make clouted Cream 11d, 
el good ( ream 3I 
To make Piramids.cream N 3-2 
Tomik:a Sack Creans : 33 
Tobul Pigeons 11d, 
To make an apple -tanſe 'Y 3:4 
A french Barley Cream "1bid, 
To maky a Chicken or Pigeon pie 35 
To bal a Caper or Hen 36 
Tamakg balls of Veal 37 
Tomake Irs. Shelleyes cake 38 
To make Almona Tembals My. 
To make Cracknels . 40 
Ta rich e Oyſters | © bid. 
To bai! (ream with Codlings 41 | 
| 7o make the Lady Abergaveers cheeſe 4: | 
To dreſs Szails | 43| 
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To boil a þ Rump of Beef after che French 
| / 


aſhe a 4 
An excellent way of dreſſing fiſh - 45 | 
To.make Fritters of Sheeps feet. 46 
To.make dry Salmon Calvert inthe boiling 

| 47 
To make Buket-bread ibid. 
To make an Almond padding <0 


To make an Almond Candle 101d.120 


To make Almond-bread 49 
To make Almond-cakes; Ibid, 
Maſter Rudſtones poſſet 50 
To boil a Capon wth Rarrles Fi |. 
lo make a Bi{que of ( arps - 53! 
T o boil.a Pike and an Etle together 55 
To make an-ontlandiſh diſh 1bid. 
Tomake a Portugal diſh = 58 
Toareſſe a diſh of Hartichoaks * 67 
To areſſe a Fillet of Vea! the Italian = | 
| iid, 
To arefs Soales 59 68 
Tom ike Furmity ibid, 
Tomake a Pats or C abbare Cream 60 
To make pap . G1 
To make $ paniſe pap | - tbid. |: 
Topoach Eggs 62 5 
A pottage of Beef plats . 63 | 
' | The Jacobins portage 64 
| 50 E3: Tc 
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The Tale.” 

7oſalt a Guſe | {| Ton 
; OA way of fieging C bickens or Rubbep Tom 
> bid, To 7 

[9 pattage of capon- 1 41,6860 To 
| o A Carp-pie 6381 [794 
| Toboil ducks after the F ward fo ſhion 691 | # 
| Tobula goof, e with [an ages | ibid, A tt 
Tofry chickens nol | 794 
| To make a Battalia pie > at Toes 
To make a chicken pie © (© ibid, Tas 
T'o make a pie of a calves head 71 | | |To« 
To make cream with ſnow 73 Tos 
To make minced pies | -74 To, 
 Todry Neats tongues | ibid, A. 
To make «fel Jy of harts hory 75]. | Te 
To make C chens fati in fonr or foe. dayes 170 
__ tbid, To 
To make Angelot 76 To 
A Perſian diſh . Ibid, To 
To roaſt a fhanlder of Mutton, 77 Th 
To roaſt aleg of Mutton to be eatencold| NW |. 
 thid, To 
Toroaſt Offers |  wy$] To 
| To make « Sach Poſſet 79 To 
i Another \ Bol Li 
To make a ſackpoſſ et AATINE: milk or Cream |.T 
| 1b1d, | Ti 
| To make a ſlump pie oi [l |T: 

| To make Mrs, Leeds Cheeſe-cakes ibid, 
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To o make taffat) J-tarts 82 
To make freſh-cheeſe ge hy 83 
To pre! ſmgar cakes or Tumbals, w1d. 

To baſha ſhoulder of Mutton _ 84 
To dreſs Flounders or Place with Garlic; 


| and Muſtard 85 | 
A turkiſh diſh Fn fx. 
To dreſſe a Pike 119.101 
To areſſe Oy ters | 87 
Tadreſſe Flounders _ 88 
To dreſſe ſnails _ $9 
| Todreſs pickle ih, ibid. 
if 0 fricafe Beef pallats go 
A. Spaniſh Oli " 0 
Te makes Motheglin 93 
870 ay a ſailet of Smelts' 94 
To roaſt a Fillet of Beef” 9x 
Tomake a ſallet of a cold Hen or capon 96 
To ſtew Muſhromes ibid. 
The Lora Conway bis R ceipt for the ma- 
bing of A mber puddings 97 | 
To Ge 4 Partridge tart 98 
# 0 keep Veniſon all word 99 
To make Bramn I 00 
|Loroaſt a Pike. | 1O1 
To, ſance, Eeles 102 
To make ſauſages without 5hanis 103 
| To dreſs a Pike £ ibid. 


——__ 4 YN 


"The Table. 


To make poor Kmghts 
To wake <hrewsberry Cakes 
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| To make pu 
To TN he an haſh ft Ch-clens 
To make an Almond Candle. 
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end of May ibid. 
To pickle Purſlaine .. I21 
| | Mb Conr-. 
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| Todreſſe Eeles | LS EOS: 
| To boil a pudding after the French faſhion 
105 
Tomake a fricaſe | ,I06 
To makg a diſh called Olives ibid, 
i Tomare au Olive-pie IO 
The ( ounteſs of Rutlands Receipt of 1m4- 
| king arare Panbuty Cake IO8 
Arn excellent $yllubub ES 11 
To ſance a pt | ge as, 'ib da, 
To make aVirgimatront. It 
To make afat Lamb of a Pig  Thid, 
To make Rice Pancakes as © 
| Mrs. Dukes Cakes Ibid, 
Tomthe fine pancakes ans | | 
To pot Veniſon I14 
"7-276 make a Marchp ins : to Tee bias Il5 
| To make Jelly the beſt manuer ' 116 
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To make Beef like red Deer to be eaten-told. 
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- ibid, 
ibid. 
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Excellent Trafts 'in Divinity, CMrouerfies, Sere 


_ and ancient Fathers: in anſwer to Dc. 


 FVanes Loſt Sheep returned home ; by 
Edward Chb:ſenſale Eſq;0tavs. 


3. The grand Saciiledge of the Chugch of | 
Reme, in taking away the ſacred Cup from the * 
$.? ar the Lords Table ; by. Dc; Featly D,D. 

841t 3. REM f to 
| 4. The Quakers Cauſe art ſecond heacing;be- 
ing a full anſwer-co their Tenets, - 


| 


or the Vindication: of rhe Goſpel: arrep'y*ro | 


Rutherford : by Robert Fuwn.: : 


all may receive clear ſarisfaRipn in that Con- 
croverhegthe beſt extant, Offuvo, © - 
7. A Glimpſe of Divins Light, >e'nz in Ex- 


HE Catholick H'Rtory colleRed and | | 


- gathered our of Scripture, Councils, £ 


' 2, Biſho? Morton on the Sacrament, in Filin, |- 


5. Re-afſcrtion of G:ace : Vindici®- Evineelii, | | 
Mr. Aathuy Burgeſs Vindicie L'gis,.and is Mr; |- 


6. Anabapiiſts znatomiz'd and filenced or « | 
Diſpute with Mc; Tombs, by Mr... .Crig ; where | 


plication of ſome--paſlapes cxhibice | tothe 
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Books ſold by Nathaniel Brook, 
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Commiſſioners of whitehall, for approbatien of 
publick Preachers,againſt Fob Harriſon of Land 
Chap Lancaſh. © © EIN. 7:03.14 

8. The Zcalous Magiſtrate 2 a Sermon by Mc, 
Threſcats @parto, NS So 

9. New Jeruſalemzin- a Sermon forrheſocie-. 
ty of Aſtrologers, Quarto,in the year 1651, 

Io. Divinity no enemy to- Aſtrology; a Ser- 
mon for the ſociety of Aſtrologers, in the year 
1653.by Dr. Thomas Swadling. | 

1. Britannia Redivivi, a Sermon before the 
Judges, Aug. 1648 by 7. Shaw Miniſter of Hull, 

12, The Princeſs Royal, ina Sermon before 
the Judges, March 24. by 7 Shaw. 

13. Judgment ſer, 8ni Books opened, Reli- 
giontryed whether it be of:God or-man,in ſev.« | 
ral Sermons by F. webſter, Quart,  —- © | 

14. Iſracls Redemprion, or the propherical | 


K Mztt0n. 

t 5. The Cauſe and Cure of1gnorance, errour. 
anl prophanneſs;' or a more hopeful- way t9 
| Grace and Szivationgby R,Yowng0Oftaveo, . 


the myrmuring, re ſerrle rhe. wavering, to ſtay 
th: wandering, and to ſtrengthen rhe! fainring, | 
by 7.Brinſley af Yarmouth, ; 

; 37, Comfortsagaink the fearof dearh,where- 
inare dileovered feveral evidences of-the work 


of Grzce,by-;7.Collins of N 7 wich. 
God by prayer : by Fer, Burroughs. 
grounds of Religion in a Catechiftical way, by 


2 uſzs\n! piege. 
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H iſtory of our Sayiours Kingdom-on Earth, by| 


16 A Bridle for rhe Times, trending to till 


18 Fcobs ſeed; or the excellency -of ſeeking | 
\ 19; The ſumme of prac'cal Divinity, or the | 
Mr, Chriffopb:r Love late Miniſter of the Goſye': | 


Oo ee oc oe oo OO 


70 -Hea-1. 


= p—_ 


FY 


0 DIETS at at 1A OT 
$a 


| 


ja 


2. fare and: Earth. ſbaken, 8 Licariſe 
 (bewing, how, Ki oy s Princes, their Govern 
meausAre!pyned, ne changed, by 7.Davi Mi- 
niſtsr pn;Dover 5 " rably,uſctul, and ſeriouſly 
to bg .copſideres in qi le tzmess 
* 27, The Treafure of rhe Sou}, wherein we are 
raughtzby. dying to fin, to.artain to. the perles 


love of Gad. 


22. A Treatiſe of Contentation fie. for theſe ' 


fad and. rroubleſome 1 times, by 7. Hall Biſhop of ; 


Norwich... 

-(V Fu Sled 1 Thoughts, or choice helps for a 
pious, fpiriz, hebolding the excellency of LoS 
Lord-Jeſus : by 7.nal Biſhop of No wic5, 

24. Theholy Ocder or: Fraternity of Mour. 
ners3n Zion to which is:added, Songs in the 
Night,or chearſulneſs under affietions : by F. 
Hall Biſhop of Norwich, 


darkneſs: by T.FetiFlace. 


. 4 Piatloſagh,s Magick /Afbrology, Geomancy, Chy- 
; miftry, Phyſcagnomy - and chyromancy, 
warren. IIINE 
27. Lux Pulte Judicial Aſtrology vindica- 
red, and Demanology , .conſured, by: #, Rum/ty 
Gente 1, 
28, An Intradudtion i ;inco the Teutonick Phi- 


| leſsphy,being a determigarion of the Original: 
ofthe foul; by C,Hatham Felon of Peter houſe |} 


in Cambriglge. 
cult Philoſophy, or Geomancy, Magical Ele- 


menrs: of / Peter de Abpna, the nature of ſpirits : 
wde-Enghſh'by'R Turner. 


25. The Celeſtial Lamp, enlightning every 
diftrefied ſoul from rhe depch of everlaſk ng - 


Admirable and lexrned Treatiſes of 0:eu't Sciences 


26, Magick and . Aſtrology vindicated, by Hs 


b 


Do ev ieCornbil s | 


' 29, Cornelius Agripsa, his fourth book's Oc- | 
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his greacneſs ; il}uſtrated with ſeveral Hicre-' 
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30. Paracel us Ofcy'e Phitſs phy;of the my. 
Keries of Naturegand his fecrer Alchiitaye tt * 


| -37. An aſtrological D:£courſe with 'indrtjes! 


marical Demonſtrarions, provingteififlicnee 
of the Planets 3nd'fixeg ſtir#hporElementary 


Bodies : by Sir Chr.H:ydok Knight, | -* 


32. Merlinus Anglicus junior, the EngliſhMer-| 
lin revived: or a PrediQion upon the affairs 6f | 


Cbriſtendom,for the year 1644.by .Lily. 
33. Englaxds proph:tical Merlin forerelling 


to all Nations of Europe till 163. the '2&ions | 


depenling up>n the infleenets'of "the" Conjun- 
&'on of £.uu nann } upiter 164: by w.Lilly.” 


34. The Starry meff:nger 2 or an: Interpreta- | 


rion of rhxt ſtrange apparition of three Suns 

ſcen in Londonth: 19.of Nov:mber'! 644. being, 

the-birth day of King Cb les ; by w.Eilly,*''*t- 
35: The Worlds Cataſtrophe ; or Europes ma- 


= 


ny mutations untill 4.646 by-i9, Lilly, © 


36. An aſtrologicatpredi&ion of the- Occur- | 
| rences in England part of the y:ais I64Y, 16495 


1- 50.by Lilly. 
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27 Monu1chy orno Monarchy in- England ; 
the Prophefi: of rhe whjre King,'Grbae7*t is | 
Proph-fiz:concerning Chiles; Son of Chinkes , 
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38. Ain Ten breſus,/or the Dark! Y car, or A-; 


Rrolegical jadgmen:s upn two, Lunary Eclip- | 


ſes, and one admirable Eclipſe of the Sun in 
Enrgland'ibg1.by if Ly. EY | 
39: An eafie and familiar method, whereby | 
ro.ju{ge the effe&s dep:nding on Ecliples, by 
W.Liily. | . ALY 
40 Supernarural Sighrs and Appaririors ſeen 
in London Fur? 30. 1644 by #. Lilly , as alſo all 


his Works ja a Voume - 4". Cat1- 
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ftropbe Mayamam, an 
for che-year 1653.by N C 
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2 43. Chiromancy;/ or th=Art of - 
che lincs.cograven inthe hind of mangby dzme 
Narure, i 19. G:nitures; with 2 learned dif- 


proportions #nd fignal mots efrhe: 'Bady, the 
| Inrerpreration of Drezm<ti te whah is added 
che Art of manory ,illuſtrared by figures: by &- 
Sand. v5.in Folis. - 

: 45, The no' Iefs admizb'z - chan exquiſire 
work, Theatrum Chrovicues BY IUURCBE, CONr2 in- 
ing ſevecal Pocrical piecrs of our famozs Ermg- 
ith Philoſophers, who hav= wiiecen the Her- 


auage; fankfally colleacd wo cac Vahume, 
with Annowt on thereon 2 Uo he indefariga- 
th: induſtry of Efas Ajoms's Eq; itluſtraced 


w il-t pores. 


| ExcrPent Treztsſos rx the” Mabrnxichr,Geometry, 


of artbmich, Sx. vios:. ard ater Arts or Mt- 
Channicks. 

46. The incomparable Freaxzife of Taitometrie 
{eu T. togmmnomean,, or the Geamerry of Regu- 


| lars, praRticaliy propoice, after a n=e ant moſt 


cxpedicious manacr{rozcherw ih theNaural 
or Vulgar, by way- of menſorat ccmazriſon)and 
in Che Solids,nor only m cſpet of Magn icude 


wh ul uicful cxpTim=ars of mexfares Se. ry 


c.urſe of the ſoul of the Werld:by G.wbutee| 


mn rick mKz13ies in rheir-own ancient - Jan | 


or Dimenhon,bar alſo of Grzvezy cs Foadcro- | 
firy, according ro 2ny mr7al aflagned ; roget her | 
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"qv. T-trotogia,or a diſcorery of Gods Won- 
ders gianiteſted by bloy y rajs @-warer3by FF; þ 


Ef | 
had Theadwired piere of CONnY and | 
Chycom M the Sywan-rrical 


| 


c>fer- | 


'  Bogkgſoldby Nathaniel Brook, | 
obſcryarionsion- Gauging, ulcful | tor thoſe : are | 
praQiſed in the Art, mertical/s.. by 7.2jbard, -c 
' #94/Tefowcon, ſhewing rhe. exit.\meaſuring 
of allmanner of Lang,Squares,Tunber, Sranc, 
 Sreeples, Pillars, Globes 3.,a5-alſa.che makipg 
and. juſeiph rhe Carpeneers/Ruley; &c -fircto be 
knawnb 
| Carpencers and Maſongby L.Digge, + : 2 
\ 48. The unparallePd work for caſe and expe- 
dirton;incituled; IT be exact Suryeyor, {or-the 


” 


| to'plot-allimanner of. Grounds, |wherher {mxll 
Incloſuress' Champaing: Plain, Wa2d-lands or 
mountains, by rb>;, plain table ; as alſo haw to | 


| theplotiercattsto make a map of any manner, 
- | whether according}. to-Ratbbuyne or any. other 
emmenr Surveyors method ; a book excellently 


wiſe-imployed aboutbuildings,by Z.Fyre. 
 -/ 49. Moors Arirhmerick,” ilarmaiog the ſe-' 
cretsof that art,in Number and Species; in two 
' Books, th: fi:{t reaching by precept and exam». 


ple, the Opecations in Numbers whole ani bro- 


med in a more facil manner by Decimals chan 
hitherro barh been: publiſhed ; rhe! excellency 


ſuppohfirion, newly; publiſhed. RW G5 
_ | 56, ThepoldenTieartiſe of arinhmerick;” Na- 

wral:and arcificial, or Decimals,'the-Th&ory | 
and Pratice united ina ſymparhexical proporti- 


. 
o 


y all Surveyors; Land Meters, Joyners, 


| whole Act of Sutycying-of Land, ſhewing how |- 


find the Area or content of any Land, to pro- | 
| re reduce or- dividerhe ſame, 28 alſo to ;rake | 


ufeful forthofe tha fell;purchaſe, or are orher- } | 


| ken; rthe-Rules- of praQtice, intereſt, and'perfor- | 


and new practice and uſe of Logarithmes,Nepairs | 
Bones, The ſecond; the great:Rule of Alerbrain | 
ſpecies," reſolvingall avithmerical:Quiſtions by | 
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en berwixr Lines and Numbers, in-rheir Quan» || - 


[5 $3, The Painting of rhe Ancients, the Hiſto. 


ſpecies; made;compendious and gafic for Mer-:| 


at the: Angel ;n:Cotnhil. v | 7 
tiies, and Qualities: as in reſpe& of farm,. io} - 
gure, magnitude and affc&ion, dewonftated| 
by Geometry, illuſtrated by Calculations, and} 


confixmed with, variety of Examples in ,every | 


z 


chants, Ciriz« ns, Seam:n, Accomprants,.&c;| 
by Thomas Wilsford, Coire&or of the laſt Eg;- 
tion of Record. ONE 
51. Semigraphy, or the art of:Short-writing,. 
as it hath bzen proyed by -many, hundreds. ip, | 
the city of London, and other places, by them b 
practiſed and acknowledged. to be the cakeſ};, 
exaQeſt and ſwiſreſt method,;' the meancſt ca. 
paci-y by the help of this book with a few hours. 
practice may attain to a perfeRion.in this arr; 
by 7+. Rich, Author: and Teacher : thereof, 
dwelling in Swithings lane'in Londog... ,- | \ 
52. Milk for Children, a plain andeafie me- 
chod..teaching.to read and write,. uſefull tor 
Schooles and Families :: by F. Thamas,D.D:. .. 
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ry of the beginning, progrefle, and. conſumma- 

ting, of the praQices of that a9ble art of, painty 

Ing: by F.7 unius. 

Excellent and approved Treatiſes in Phyſich, Chy- 

* rurgery,andbother more familiar Experiments is | 
Cookery, Preſerving, 0. 
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1-utE of the lick, much enlarged; the way and | * 
manner of finding om! rhe- caule,, change and | - 
end of the Diſcaſe.z alſo whether rhe ſick be. | 
likely ro live or die, and; the time when reco- | - 
vey oc dearhis to-be <zpeRed, according tothe | 
judgement of Hippocrates and Her.Traſmegiſtut, ). 
to which "is added Mrc Culpeper's* cenſure of | 


| 1 ines, - | 58. Cual--! 
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$4. Culpeper's Semiatica thranidy his Aftrolos |" ** 
d ies Judgement of Diſeaſes {rom rhe decum. } 


20008 3+. * 
3 +8 


ney -; N 
3 _ 
Wa ——— 
; 4 > 
3 
; 
z 


oe - -- 


" =, _ at 5 - tb , po - 
4 Wl c 3 om DS 3 oe ts A ROT 1 TIN . PY 7 
« _ T © 1 > ” - 1 £ 
x Fg k 4 - 


LS I PO OI WIRE: 
PO CEO TIE SY —— Kt. A. 


I 


- Books 


.proficable of thoſe ſceretsin'PhyFek avd Chi. 
| bot Ae whiteſthe lived were locke upin 
litbreaſt, and reſolved neverto' be publiſhed 
{rf after Hisdemth, ts, n 107 ne 


 dered by all rhut repairthither, 

| 57; The art of :Simpling; an; InrroduQinn 'rs 
' the kro viedge of patheririg of Plants, wherein 
rhe definit'ons, diviſions, palaces,deſcriprions, 


- 


world,by w:C oles + $ 
*©5$- 44am 'in'ET-1,-or Natnres Paradiſe : 


with cheir ſeveral Original names , ' the 


 kind+,their times of flouriſhing and 
43 alia cheir ſeveral ſignatures, an»tomica] ap. 
propriations, 2nd particular phyfical vertues; 
with neceflary O »ſervations on the: ſeaſons: of 
planting and gathering aur Enpliſh plants, A 
wo.k adm'rably uſeful tor Apothecarie;,Chyrur- 
g:ons,and orher ingenious perſons, who'may in 


| this Herbil find compriſed aH the Engliſh phy- 


fical fimples, thar Gerard or Parkinſon in their 
two Voluminous Kerbals have diſcourfſed-of, 
. even -fo 2s to be: of emergent occaſions th: ir 
.own-phyſicians, the ingredients being to be had 


-the general good,by .Coles M.D. 
' *59. The- complere -midwifes- praQice, in the 
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fold byNiuthiniel Brook, | 


| "55+ Culpepers laſt Legacy left ro his Wife for 
the publick good, being the choireſt 'and mo 


 diffzrenc:s; names, virtues, times of g whering, | 
| wes,remperarures of them are com pendiovſly þ 
diſcourſed of:'alſo a diſcovery of the-leiler | 


' places where th:y grow, their deſcriptions and | 
creaſing; | 


'in their own fields and gardens, publiſhed for 


WE f high-' 


"$6: Thi Torb ſbire Spaw, or the vertue and-uſe ; 
of that warerin curing of deſperace- Diſeaſes, |. 


with direRions and rules neceffary to beiconſi- | 
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che Hiſtory of Plancs,-- Herbs and Flowers, |. 
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high and weighty concernme nts of the body of |. 
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mankind? or perfe& Rules derived from the 
experiences and writings, not anly of 'our En- 
gliſh, bur'the moſt” accompliſhe '-and* abſolure || 
praiſes of the French, Spaniſh, Iralians; ''4nd> 
other Nations ; ſo fitted for the weakeſt capaci- 
ties, that they may in a ſhort time attain tothe 
knowledge of the whole are; by-D.T.C.with the- 
advice of others, illuſtrared wirhCopper figures, 

61. A Queens Cloſer opzned's Incomparable 
ſecrers in phylick, chirurgety, preſerving,candy-i| 
ing andCcookery ;/as they were? preſented by the | 
moſt experienced perſons of our times, +07 | 
E!rgant Treatiſer in Humanity, Hiſtory, Romances, - 

| and Poetry, ALE. 

- 62, Times Treaſury or- Academy, for the ac- 
compliſhment of the Engliſh'Genrry! in argu / 
-m:nts of dif courle,habir;fa ſhion, behaviour,&e:: | 
all ſumme& up in Chara&ers bf Honour 3:'by R. |: 
B 4'hwait Eſq; ) Þ/p6 Nt DN OINNS 
64.Oedipu, or the Reſolver of rhe fecrers of 
love,'and" other natural Problemsy/by way of | 
Queſtion and Anſwer, - 0 TL | | 
. '64. The admirable and moſt impartial Hiftory 
of New Exgland;of the firſt plantationthere, in}. 
the year 161k, brought down totheſeriines ; all | 
a ent hvy paſſage; performed rhere,''exa&ly;| 
related.  ' -: | 


65. The Tears ofthe Indians, the Hiſtory of 
[che bloudy/and moſt cruel Roe s'df the 
; Spaniards In rhe 1 {{uids-of Hi franidlagCaba, Fa- 
matca, Mexico, Peru, and vrhefiplaces' of 'the | 
Weſt Indies; in which to the life are diſcoye- 
red the tyrannies of.che. Spaniards, as alſo 'the 


Juſtnefle of our Warſo ſuccesfully managed a- 
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| The 1: 
'rious Brorher'z,wcixren originally Spam 1 % 
that incomparable wic Daz, ;Zobn Pere3.de. Mon. 
.talhas ; rranflared:at the requeſts ofthe Mar- 
chioneſs, . of Do/c'efter, and rhe. Counteſs. of 
Streffotd »by.B,P. ... 17 


| - 67, The Hiſtory of the Golden Aſc, 2s alſo he | 


Loyes of Cupidand his Miſtce's, Phche.: by L, 
Apulcng tranſlated into Engliſh, _ 


* 


| 69. The Rebellion;a Comedy by T. Rona. 
70. The Tragedy.of 24:(ajza; inthe infariace 
RomanEmpreliyhy N.Kichards. - oi eta 
7. The flaoting Iſland, a Trage-Comtdy 


aGed-before.the-King by the Students. afChuift | 
Church in Oxon;by that renowned wit j;91r0de, | 


the Songs-were'ſer by Mr. Henry Lawes,, ; -c - 
_7tRarveys' Divine Poems the, Hiſtory: of 
Balazm,of Fonab,and of St. Zoha the Eyangelift. 


7 3,'Fons Laghrymzrumar a Fountain of Tears; |: 
the Lamentacions/ of the -Propher Zeremiab. in | 


verſe,with anElegy on $ir C.Lycgs; by. 1 Dire, 


| 


| 


| 


[. 


94 NaRurnalliycubratioas winh'orherwirry || 


Epigramiand E pitaphs :\by,R:chemberlajns. -/ 
n5-The admiraþle ingenious 
Hypoerites,)-#'; * 7.encliq era tit vj 
Poetical, with ſtueral other accurately ingeniou 
11:5 21 Treanafes lately Printsd, . 7 
_ 76: Wits Incerpretergthe Englich-Parnaffus , 
or 4 ſure Guide co thoſe admirable accompliſh 


Satyre againſt | 


moſt, acceprable. Guan cations-of -diſtou ſe or 
writing: An.art of. 
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Fiftions,and Al-emode Lerters by F:C: 
*7fT.. . 
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| Poems 


78, 


Spring 


79+ 
pleat 
2G dr. 
inuſe 
divers 


Yi 


m*nts chat complear the Engliſh Gearty, inche | 


£41 Lepick, accurate Comple-| 
ancBts, Fapkicy and: Experiments, Prems,poerical | 


77. Wis] 
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17. Wit and Drollery, with orher , J ovial. 
Poems: by Sir 7, M,M.S.w.D, 154318 rv 
78, Sportive wir, the muſes merriment,a new 
Spring of Drollery, Joyial Fancies, &c.; -; | 
79: The Conveyancer "Frcohts.or the com-, | 
plear Clerk and Scriveners Guide, being 9n, ex- | 
at draught of all Prefgents and afſurances,noy. | - 
inuſe ; as they were penned and perfeaed. by | 
divers learned—-Judges, eminem Lawyers, and | 
great Conveyancers,both ancjent and modern... | 
whereunto is added a Cencordance from. K.. | 


Rich.z.ro this preſent, i irs ot Tx amrth 
80, Themjs Ayres, the Laws of he FESnerwIh | 
of che Rofie Croſs,in which che Occylr ſecrers of || 
their Philoſophical Notzons are .broughr..ro I 
light : wrirren by Count Mayerus, and. now. En- 
gliſhr by T,H.- "IT | | Oe 

$2, The Iron Rod pur into the; Lord PorrgRQors |: 
hand,a propherical Treatiſe... + ug 

83, Multina Migica tam:n Phyſica,magical but. | 
Natural phy ſick, eontaining the general . cures | 
of infirmities and diſeaſes. belonging roche bo- ; 
dies of men, as alſo to other animals and domer, 


ſtick creatures by way of. Tranſplantation; wth 

a deſcription of Ne moſt excellenr Cordial: out.; 

of Gold, by Sam-Boy,ton of Salop. tid 7s | 
$4» 7. Tradeſcants rarities,publiſhed by himſelf, 
85. The, proceedings of the high Courr of Ju- 


\ſice againſt che lare King Charles, with his | 
[Speech up>nthe Scaffold, and» other proceed-, 
ings, Fan.30.1648. unoizoiat| 
$5. The perfe&.Cook, a righr-merhod in. rhe 
art of Cookery, whether for. Paſtesy or. all orber | 
manner of All-a-made Kickhaws, with the. moſt 
refin:d ways of dreſſing of Fleſh, Fowl pr Fiſh ; | 


making of the moſt poinant Sauces, wherher 
| 2 afrcr| 
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afrer the French or Engliſh manner, together | 
with fifry five waysof dreſſibg of Eggs:by M.M, 
Admirable uſeful Treatiſes ntwly printed, 
87. The <cxperr Do&ors Difpenſatory, rhe | 
| whole arr of phyſick reſtored to praRice, the A. 
porhecaries ſhop and Chirurgions Cloſer opens 
ed ; with'a ſurvey, as alſo a corre&ion of moſt 
diſpenſatories now extant,with a judicious cen. 
ſure of rheir defes,and a ſupply of what they 
are deficient in 3 together with a learned ac- 
count of the virtues and quantities, and uſes of 
ſimples ang cqampounds, withthe'ſynatoms, of di- 
ſcaſcs,as alſo picſtriprionsfor their ſeveral cures; 
by-chat renowned P. Morellus,phyfician to rhe K.| 
of France: a work for rhe order, uſefulneſs and 
| pl1inneſs of the m<rhod,not ro be paralle'd by 
any Diſpenſatory in what language ſever, 
88. Cabiner of- Jewels, mans miſery, Gods 


q 


dzr.rhe Goſpel, with an expediency of marriage 
in publique aflemblies : by 7, Crag Miniſter of 
the Goſpel. #4 | 
| $9. Natures Secrers, or the admirable an4 
wonderful Hiſt>ry of rhe genzration of metcors, 
| deſcribing the remperatures of the Elements,the 
hw t*, magnitudes and influences of Stars, 
the cauſes of Comers, Earthquakes, Deluges 
Epitemical Diſeaſes and Proligies of precedent ; 
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